Girls  10  through  21 . . .  Sew  your  way  to  fortune  in  the  1959 


How  to  make  the  most  of  Summer?  Make 
a  dress!  t  nter  the  siNC.tR  voi  nc.  stvlf- 
MAKtR  toNTtST — a  bigger,  more  excit¬ 
ing  contest  than  ever  before— expanded 
to  include  a  Senior  Division  forages  18 
through  21. 

>  ou’ll  learn  to  sew  the  easy,  mvxlern 
wav  while  you  make  a  contest  dress  that 
could  win  you  fabulous  prizes! 


Simply  sign  up  for  the  sinofr  Contest 
Young  Style- maker  Sewing  Course. 
[  ight  2y2-hour  lessons  only  SIO  at  your 
siNt.FR  SEW  ING  CENTER.  (You  don't  have 
to  own  or  buy  a  sewing  machine  to 
enter.)  f  nroll  now;  contest  starts  April 
20th.  Classes  fill  fast — so  sign  up  soon! 
(ict  your  entrv  blank  and  full  contest 
and  eligibility  rules  at  .  .  . 


SINGER  SEWING  CENTERS 


in  the  I  nited  States.  Hawaii  and  Canada 
Listed  in  the  phone  book  under  SINGE  R  St  w  ING  MACHINE  CO 
•A  Trademark  ofTm  sisraR  m\m  imti  ring  owip^sy 


^130,000  worth  of  prizesi 
Over  5,000  winners! 


For  SINGFR  Shop  winners:  Fitted  sewing  cases  — 
over  1,700  for  each  age  group. 

For  SINtiKR  Divisional  winners:  108  SINGLR*  Sew¬ 
ing  Machines — the  newest  models  in  the  famous 
SLANT-NEtOLE  Series.  36  for  each  age  group. 

For  SINGER  Retiional  winners:  3-day  all-expense- 
paid  trips  to  New  >  ork  for  the  1 5  finalists  and 
mothers,  or  familv-approved  companions. 


FIRST  PRIZE .  *800  plus 

Summer  |et  air  trip  to  Paris.  l  our  of  fashion 
houses.  Fall  showings — for  winner,  family- 
approved  companion  or  husband. 

4  Second  Prizes . 4800  each 


TEEN  FIRST  PRIZE . *600  plus 

(For  girls  14-17)  One  week  Summer  air  tour  of  historical 
U.  S.  places  for  winner  and  parents. 

4  Second  Prizes . 4000  each 


’TWEEN  FIRST  PRIZE . *400  plus 

(For  girls  10-131  One  week  Summer  air  tour  of  historical 
U.  S.  places  for  winner  and  parents. 

4  Second  Prizes .  4400  each 
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OPEN  SEASON  ON  BOYS 

Unlike  deer  hunting,  boy  hunting  is  permitted  365  days  a  year.  After  you  locate  your  prey, 
directness  of  purpose  and  the  art  of  persuasion  are  essential.  And  then  it’s  time  for 
silver  hunting— with  the  victim  in  tow.  And  Gorham  makes  this  fun,  too! 

For  Gorham  has  dedicated  128  years  to  pleasing  bride»-to-be.  Just  as  girls  differ  in 
choosing  husbands  (thank  heavens!),  so  they  differ  in  their  choice  of  sterling  patterns. 

That’s  why  Gorham  has  so  many  patterns— each  a  top  favorite. 

Matter  of  fact,  with  or  without  your  future  husband,  why  not  start 
looking  for  your  pattern  soon?  You’ll  find  it  happy  hunting  with 
Gorham  — for  Gorham,  synonymous  with  the  finest,  costs 
no  more  than  other  sterling!  Teaspoons  start  at  less  than  $5*. 

AMERICA  S  LEADING  SILVERSMITHS  SINCE  1831 
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FOOD  AND  FESTIVITY 


FICTION  AND  FEATURES 


What’s  a  teen-aged  girl  made  of?  Sugar  and 
spice  and  everything  nice,  of  course.  What  does 
she  do?  She  dates.  She  entertains.  She  cooks. 
She  sews.  She  cleans.  She  studies.  She  baby-sits. 
She  makes  herself  beautiful,  too.  Who  is  she? 
Why,  she’s  you,  a  smart  girl  who  takes  home¬ 
making  now  and  who  will  be  the  homemaker 
of  tomorrow.  Co-ed  salutes  you! 

—The  Editors 
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What's  Yaur  Date  Rating?_ 
All  the  Things  You  Are^ 

Are  You  "Party  Perfect"? 
Got  a  Hole  in  Your  Pocket? 


Trimmings— Plain  and  Fancy 
That  Polished  Look 
The  Big  Brush-OfF  _ 


She  Has  3  Careers 

Shootin'  High _ 

You're  in  Charge- 
Let's  Go 


to  an  Airline  Stewardess  College 


The  Red  Apple,  by  Mark  Hager -  - 

A  Girl  Called  Charlie,  by  William  Kehoe 

The  Latest  Thing;  Here's  How_  _  - 

Ring  Around  Your  Finger  --  -  — 

Jam  Session:  "Movies,  TV,  Newspapers  c 


ON  OUR  COVER 

A  fun-loving  twosome  joins  in  the  Mexican-type  surprise  birthday 
fiesta.  There  ore  good  things  to  eat  and  gay  decorations  to  moke, 
such  os  Pedro,  the  party-going  bird  which  you  see  here.  (Turn  to 
pp.  10-12  for  details.)  Photo  courtesy  of  Dennison  Mfg.  Co. 


Member  of  Audit 
Bureau  of  Circulations 


Teen  Agers 

don’t  have  to 
have  blemishes 

Most  cases  of  pimples  occur  when  outside  dirt  gets  mixed  with 
the  oil  of  your  skin  and  clogs  up  your  pores.  Some  residt  just  from 
wrong  diet.  Many  have  proved  such  pimples  can  be  avoided. 
Others  have  proved,  when  pimples  do  occur,  they  can  be  quicklv 
relieved.  Why  not  try  the  simple  rules  below,  which  have  worked 
so  well  for  others? 


Lather-massage  vour  face  and  neck 
tlioronghly  a  full  minute  twice  a  day  at 
least,  more  often  if  your  skin  is  very 
oily.  Use  warm  water  and  cool  rinses 


if  vour  skin  is  normal.  Use  hot  water 
and  c(X)l  rinses  if  pimples,  blackheads 
or  excessi\  e  oiliness  are  a  problem.  Use 
cool  water  only  if  your  skin  is  dry. 

Don’t  ever  use  a  drving  tvpe  of  soap 
or  detergent  e\en  if  your  skin  is  oily. 
It  may  cause  lasting  damage.  Cuticura 
Soap  is  highly  recommended  because 
this  unicjuely  superemollient,  mildly 
medicated  complexion  soap  helps  clear 
up  pimples  as  it  cleanses,  helps  both 
control  oiliness  and  relieve  dryness,  pro¬ 
tects  against  evaporation  of  natural 
moisture  and  helps  keep  your  skin  soft, 
fresh  and  bright. 

If  you  are  fighting  blackheads  and 
pimples,  the  next  step  after  your  nightly 
cleansing  is  to  smooth  on  Cuticura  Oint¬ 
ment.  This  softens  your  skin,  helps 


s{x*ed  out  blackheads  and  quickly  helps 
relieve  dryness  and  pimples. 

Then,  in  the  morning  and  during  the 
day,  apply  Cuticura  Medicated  Liquid. 
This  ne\v  scientific  formula  is  some¬ 
thing  of  a  wonder,  especially  for  oilv 
skin.  It  not  only  lielps  keep  pimples 
antiseptically  clean,  removes  excess 
oiliness,  checks  blemish-spreading  bac¬ 
teria  and  dries  up  your  pimples  fast— 
often  in  just  a  few  days— it  also  makes 
your  skin  feel  clean,  fresh  and  cool. 

Of  course,  diet  is  important  too. 
Drink  skim  milk.  Eat  a  lot  of  fruit. 
Avoid  sweets,  fats,  chocolate,  nuts,  salt¬ 
water  fish,  cream  and  whole  milk.  Get 
plenty  of  sleep  and  outdoor  exercise. 
Keep  regular. 


When  you  look  at  yourself  in  the 
glass  and  see  soft,  smooth,  clear,  glow¬ 
ing  skin— when  you  begin  to  hear  com¬ 
pliments  and  get  admiration— you  know 
a  lovely  skin  is  worth  working  fori 


.  .  .  and  that's  what  we  mean!  Write  us 
a  postcard,  fiving  your  opinion  on  any 
subject  and  criticism  of  any  kind — 
brickbats  or  orchids.  We  want  to  know 
trhat'i  on  your  mind.  Other  readers 
do,  loo.  Address  l.etlers  Editor,  Co-ed, 
33  ^'est  42nd  St.,  ^iew  York  36,  N.  Y. 

— The  Editors 

Dear  Editor: 

The  variety  of  subjects  of  interest  to 
us  makes  Co-ed  an  ideal  magazine  for 
girls.  I  especially  enjoy  your  pages  of 
student  opinion— “Jam  Session.”  Your 
f>eauty  and  career  articles  are  really 
gootl,  too.  How  about  an  article  con¬ 
cerning  the  secretarial  field?  Some  of  my 
friends  and  I  are  interested  in  it  as  a 
career. 

—Carol  Williams,  Havana,  Fla. 
Wish  granted,  Carol.  See  our  May 
issue.— Ed. 

Dear  Editor: 

In  your  “Cook’s  Tour”  feature  on 
Israel  (Nov.),  you  state  that  breakfast 
in  the  kibbutz  consists  of  milk,  tea  or 
coffee,  bread  and  jam  with  an  occasional 
egg.  .As  experts  on  kibbutz  feeding,  the 
following  are  typical,  nourishing  meals: 
breakfast— porridge  or  other  milk  pud¬ 
ding,  soft  boiled  egg,  mixed  raw  vegcr 
table  with  cream  cheese,  bread,  marga¬ 
rine  and  jam,  coffee  and  milk;  dinner— 
bean  soup  with  dumplings,  meat  loaf 
and  macaroni,  beetroot  salad,  eggplant 
in  mushroom  sauce,  oranges;  supper- 
baked  herring  and  potatoes,  vegetable 
salad,  bread,  margarine  and  cheese,  tea 
and  cake. 

We  would  like  you  to  know  that  we 
have  been  regular  subscribers  to  your 
journal  for  several  years. 

—M.  Meyer  ami  .V.  Gofrety 
Home  Economics  Instruction  Dept. 

Womens  International  Zionist 

Organization,  Tel-Aciv,  Israel. 
We  are  always  glad  to  increase  our 
knowledge  of  life  in  foreign  lands  and. 
we  try  to  give  our  readers  the  correct 
picture.— £</. 

Dear  Editor: 

I  am  a  new  Co-ed  fan  and  enjoy  it 
very  much.  Could  you  tell  us  how  to 
add  small  and  inexpensive  articles  to 
our  wardrobes  so  as  to  give  each  outfit 
a  new  look? 

—Aline  Johnson,  Camden,  Ala. 
Watch  for  May  Co-ed,  which  features 
a  completely  coordinated  do-it-yourself 
summer  wardrobe  with  suggested  ac¬ 
cessories.— Ed. 
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LOSE  WEIGHT  EASIER 


FEEL  BETTER 


ANY  SOUND  REDUCING  PROGRAM  IS  EASIER  TO  FOLLOW 
WITH  THE  HELP  OP  THE  KNOX  PROTEIN  DRINK 

There  is  no  niiraele  way  to  control  one’s  weight,  hunger,  curb  over-eating  which  increases  your 
Hut,  whatever  rethicing  plan  you  cIkkjsc,  we  sug-  enjoyment  of  every  meal. 

gest  you  also  do  this:  Ix'tween  or  Ix-fore  meals  Lose  weight  easier  and,  incidentally,  feel  lx*tter 
drink  one  envelojx*  of  Knox  I’nflavoriMl  (.lelatine  every  day  by  drinking  Knox  Unflavorctl  Gelatine 
(alM)ut  5t)  in  fruit  or  vegetable  juice,  bouillon  or  ...  for  many  years  a  trusted  foot!  in  American 
water.  It  is  as  simple  as  that.  homes.  It’s  a  low-caloric  protein  supple- 

This  widely  used  high-protein,  low-calorie  ment.  Simple  directions  are  printed  on 
“pick-up”  helps  make  any  reducing  plan  easier  every  Knox  envelojx'.  Get  Knox  Gelatine 
to  live  with.  It  safely  helps  ea-se  between-meal  at  your  grix^er’s. 

KNOX  UNFLAVORED  GELATINE 

a  low-calorie  protein  supplement 
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Blooming 

Cottons 


Budding  uith  surprises 
matching  headbands,  flyaway  skirts 
or  you  •  for  spring  •  the  petal  fresh  look 


Hear  his  compliments  when  you  blossom  out  in  these  Sew- 
Easy  separates,  candy  striped  in  pink  and  white  chambray. 
Start  at  your  top-knot  with  a  triangle  of  stripes,  pause  on  the 
way  for  a  pink  sleeveless  blouse,  and  wind  up  with  stripes 
again  in  the  billowy  skirt.  No.  8911.  Misses  10-18,  50^. 


Pick  Avondale's  Sanforized  Duck 
in  beige,  white,  and  cocoa  stripes 
for  waist  cropped  top  of  this  ac¬ 
tion-packed  trio.  Add  white  scoop- 
neck  blouse  (not  shown)  with  cocoa 


skirt.  No.  8953.  Misses  10-18,  SOr*. 
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Please  do  not  send  money  for  patterns  to 
Co~ed.  Patterns  available  in  your  local  stores. 


ADVANCE  PRINTED  PAHERNS 


• 


I^HOM  January  to  December,  somebody’s  birthday  is 
always  popping  up,  isn’t  it?  And  even  the  most  in¬ 
genious  girl  finds  herself  wondering  how  to  make  a  birth¬ 
day  party  lively  and  unusual,  one  that  leaves  “kid  stuff” 
behind.  For  a  celebration  with  a  difference.  Co-ed  went 
south  of  the  border  and  came  up  with  some  variations 
on  a  Mexican  fiesta. 

While  the  mariachis,  strolling  players,  sing  and  strum 
their  guitars  outside  a  Mexican  girl’s  window  to  surprise 
her  on  her  “name  day,”  an  American  girl  wakes  up  on  her 
birthday  to  the  ting-aling-aling  of  “Happy  Birthday  to  You,” 
sung  by  someone  over  the  telephone.  W’hen  you  combine 
some  old  Latin-.\merican  customs  with  some  U.  S.  ones, 
the  birthday  package  is  bound  to  burst  with  surprises. 

Since  e\erybody  loves  the  unexpected,  especially  when 
it’s  happy,  how  about  giving  a  surprise  birthday  fiesta  for 
a  friend,  muchacha  or  muchacho  (girl  or  boy)? 

And  so,  amigos,  flying  high  above  the  festivities  will  be 
a  pinata  (say  peen-ya-ta),  which  is  Spanish  for  a  brightly 
decorated  container  filled  with  presents.  In  Mexico,  a  pinata 
is  a  huge  earthenware  jar,  covered  over  with  crepe  paper 
to  resemble  a  bird,  fish,  or  other  brilliant  creation.  (The 
pinata  originated  in  Latin- American  countries  as  part  of 
their  Christmas  festivities.  It  has  since  become  a  way  to 
provide  fun  and  frolic  for  celebrations  at  other  times  during 
the  year.)  The  pinata  is  suspended  in  a  doorway.  Then 
lx)th  girls  and  boys  are  blindfolded,  one  at  a  time,  and 
given  a  chance  to  whack  it  until  someone  breaks  it.  A  mad 
scramble  takes  place  to  catch  the  falling  goodies.  Our 
version,  which  you  see  on  our  front  cover,  is  simplified  by 
covering  a  shopping  bag  with  crepe  paper.  As  each  guest 
is  blindfolded,  the  hostess  lowers  the  bird,  and  finally  a 
gift  is  fished  out.  Directions  for  making  our  party-going 
bird,  which  we’ve  named  Pedro,  are  on  page  12.  Just  as 
soon  as  you  decide  whose  birthday  to  celebrate,  you  can 
start  creating  Pedro.  Give  some  thought  to  Pancho,  the 
burro,  too.  Surrounded  by  small  baskets  of  daisies,  he  makes 
a  darling  centerpiece  for  the  buffet  table. 

As  for  your  guests,  you’ll  dream  up  a  clever  ruse  to  get 
the  birthday  girl  or  boy  to  be  on  hand.  You’ll  also  invite 
other  friends  who’ll  bring  inexpensive  gifts  for  the  pinata. 


For  a  huen  appetito,  there’s  got  to  be  plenty  of  hearty 
nourishment.  Our  menu  calls  for  forxls  that  you’ll  find 
south  of  the  border— or  north  of  it.  You  probably  have 
some  of  the  items  that  go  into  making  these  dishes.  But 
don’t  forget  to  check  the  recii>es  on  page  12  against  your 
inventory  to  be  sure  you  have  enough  of  every  item.  By 
the  way,  did  you  know  that  the  Mexicans  introduced  clurco- 
late  as  a  beverage  and  also  gave  us  the  word  for  it?  It’s 
chocolatl. 

To  lighten  your  burden  as  hostess  on  the  big  day,  do 
some  of  the  kitchen  work  ahead  of  time.  If  you’ll  follow 
the  simple  recipe  directions  for  peeling  and  cutting  the 
grapefruit  and  oranges,  your  dessert  will  look  as  pretty 
as  the  one  pictured.  Do  this  in  advance  and  refrigerate 
the  fruit.  Some  of  the  salad  fixing  can  be  done  ahead 
of  time,  too,  as  you’ll  see  when  you  turn  to  the  recipes. 
Incidentally,  a  stick  of  cinnamon  in  the  chocolate  drink 
may  serve  as  a  stirrer  and  as  a  flavorer,  if  desired.  Plan 
to  have  all  food  ready  and  the  Tamale  Pie  just  about 
finished  baking  in  the  oven  by  the  time  guests  arrive.  ’ 
Allow  time  to  relax  and  greet  your  guests  and  be  ready  to 
serve  them  within  about  fifteen  minutes. 

Take  a  tip  from  our  neighbors  to  the  south  and  have- 
plenty  of  music  ready  to  play.  If  you  or  one  of  the  guests 
has  a  guitar,  that  would  be  fun  to  strum.  If  not,  your 
record  player  will  do  the  work  for  you. 

In  keeping  with  the  festivities,  you'll  all  have  fun  playing 
Birthstone  Anagrams.  Use  a  set  of  cards  about  one-inch 
square  on  each  of  which  you’ve  printed  the  name  of  one 
of  the  months  of  the  year.  Players  take  turns  in  turning  up 
the  cards  piled  on  the  table.  When  a  card  is  displayed, 
the  player  who  first  calls  out  the  correct  birthstone  for  that 
month  takes  the  card.  The  one  with  the  most  cards  at 
game’s  end  is  winner.  If  you’re  rusty  about  what  stone 
goes  with  what  month,  here’s  how  they  line  up:  January- 
garnet;  February— a metfii/st;  Mskvch— bloodstone  or  aqua¬ 
marine;  April— diamond;  Way— emerald;  June— pear/,  moon¬ 
stone  or  Alexandrite;  July— ruby;  August— sardonyx  or  peri¬ 
dot;  September— sapphire;  October— o;)a/  or  tourmaline;  No¬ 
vember— topaz;  December— ttirquofse  or  zircon. 

Happy  Birthday!  Hasta  la  vista! 


[*hoto  courtesy  uf  Nattonel  ranncru  Amociation.  Florida 
t'itrus  <>)nimUiion.  KvaiMirated  Milk  Asfucittton. 
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Tamale  Pie 


1 

l-i» 

1 '  2 
2 


tail  ran  (I73  riip!^)  rvapo- 

ralrd  milk 

rupo  water 

Isp.  !>alt 

nips  rornmeal 

lltsp.  butter  or  inariiarine 


1  cup  chopped  onion 
•4  cup  chopped  green 
pepper 

3  cans  (1  lb.  each) 
chili  con  rarne 
cup  grated  cheddar 
cheese 


1  tbsp.  grated  I’arniesaii  cheese 


Add  evaporated  milk,  water  and  Siilt  to  cornmeal  in  a 
2-quart  saucepan;  blend  well.  Place  over  medium  heat,  stir¬ 
ring  constantly,  until  mixture  is  very  thick.  Remove  from 
heat;  reserve  *4  cup  of  the  cornmeal  mixture;  chill.  Line 
a  greased  3-quart  casserole  with  remaining  cooled  cornmeal. 
Flour  hands  frequently  to  prevent  sticking.  Bake  in  a  mod¬ 
erate  oven  (STS'F.),  12  minutes.  While  cornmeal  is  baking, 
melt  butter  in  a  large  Siiucepan.  Add  onion  and  green  pepper; 
cook  until  onion  is  tender,  but  not  brown.  Stir  in  chili  cun 
came;  blend  well.  Turn  into  lined  cas.scrole.  Roll  out  re¬ 
served  chilled  %  cup  cornmeal  mixture  lietwecn  2  pieces  of 
waxed  paper.  Cut  into  rounds  with  a  2-inch  cookie  cutter. 
Place  on  top  of  chili  mixture;  sprinkle  each  round  with  com¬ 
bined  chedder  and  Parmesiin  cheese.  Bake  in  a  moderate 
o\en  (375°F.)  35  minutes.  Makes  6  serxings. 
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Asparagus  and  Pimiento  Salad 

cans  (1  lb.  each)  asparagus  tsp.  salt 

cup  olive  or  salad  oil  tsp.  pepper 

cup  lemon  juice  tsp.  dry  mustard 

small  onion,  rhopped  2  hay  leaves 

2  cloves  garlic,  optional 


Drain  asparagus;  reserve  liquid  for  use  in  sauces,  gravies, 
or  soups.  Combine  oil,  lemon  juice,  onion,  sidt.  pepper,  and 
dry  mustard;  pour  over  asparagus  in  cans.  Push  in  bay  leaves 
and  garlic  cloves;  cover.  Let  stand  several  hours  in  refrig¬ 
erator.  Remove  garlic  and  biiy  leaves  before  serving.  Serve 
as  a  salad  on  crisp  shredded  lettuce.  Garnish  with  strips  of 
pimiento.  Makes  6  servings. 

Cofd 


Fresh  Fruit  Platter 

3  grapefruit,  r hilled  ,3  oraiigcii,  chilled 

V‘l  pt"  fresih  strawberries 

To  peel  citrus  fruits,  cut  off  slice  from  top  of  fruit,  then 
cut  off  peel  in  strips  from  top  to  bottom,  cutting  deep  enough 
to  remove  white  membrane.  Next,  cut  slice  from  bottom.  Go 
over  fruit  again,  removing  any  remaining  white  membrane. 
To  section  grapefruit,  cut  along  side  of  each  dividing  mem¬ 
brane  from  outside  to  middle  of  core.  Remove  section  by 
section,  over  bowl  to  retain  juice  from  fruit.  Cut  oranges  into 
V4-inch  slices.  Arrange  on  serving  dish;  garnish  with  whole 
or  halved  strawberries.  Makes  6  servings. 

Co-ed 


Creamy  Chocolate  Cooler 

cup  chocolate  sirup  6  cups  milk 

1 H  pts*  vanilla  ice  cream 

Mix  chocolate  sirup  with  milk.  Just  before  serving,  beat  in 
ice  cream.  Pour  into  glasses.  Serves  6.  Use  cinnamon  sticks  for 
stirrers,  if  desired. 

Co-ed 


TptO  BRIGHTEN  up  the  buffet  birthday  party  table,  you’ll 
produce  Paiicho,  the  burro,  as  a  colorful  centerpiece. 
You’ll  need  1  package  of  assorted,  colored,  gummed  papers, 

2  cardboard  tubes— one  51*"  long,  the  other  11"  long— and 
plastic  tajM?. 

For  head  and  body,  cover  both  cardboard  tubes  with 
gummed  paper.  We  used  black.  Fit  the  shorter  core  (head) 
to  the  body  core  and  fasten  in  place  with  plastic  tape.  To 
make  legs,  roll  a  sheet  of  matching  gummed-back  paper 
over  a  pencil.  Front  legs  measure  7"  long,  hind  legs  are 
6"  long.  Tape  legs  to  body. 

In  making  ears,  paste  gummed  paper  back  to  back  and 
cut  out  2  long  oval  shafies.  Crease  through  center  and  attach 
to  head.  For  Pancho’s  mane,  fringe  both  long  sides  of  a 
2"  by  5"  length  of  yellow  gummed  paper.  Paste  in  place. 
Eyes,  mouth,  and  hoofs  are  made  from  circles  of  yellow 
gummed  paper,  also.  Tail  is  simpl>-  a  short  length  of  cord. 

For  a  colorful  collar,  place  a  wreath  of  1"  circidar  petals, 
cut  from  colored  gummed  paper,  on  a  band. 

Pedro,  our  party-going  bird,  is  just  a  shopping  bag  with  • 
a  3"  cuff  turned  down  at  the  top.  The  bag  is  covered  with 
layers  of  overlapping  white  crepe  paper  icicles.  W’ings  and 
head,  made  separately,  are  stapled  to  the  bag. 

You’ll  need  about  18  packages  of  flameproof  icicles,  one 
shopping  bag,  black  construction  paper,  paste,  light-weight 
cardboard,  a  small  hand  stapler. 

Paste  rows  of  icicles  around  the  shopping  bag  until  com¬ 
pletely  covered.  Start  at  the  bottom  and  overlap  slightly. 
Cut  Pedro’s  head  (bowling  pin  shape)  from  cardboard,  ex¬ 
tending  it  several  inches  above  the  top  of  the  bag.  Cover 
with  icicles,  then  staple  to  bag,  allowing  upper  part  to  ex¬ 
tend  beyond  the  bag  and  lower  part  to  bulge  out. 

Cut  beaks,  claws,  and  eyes  from  black  construction  paper. 
Beak  is  two  long  triangles  folded  through  the  center  and 
stapled  in  place.  Eyes  are  large  black  paper  circles,  with 
yellow  centers.  Claws  are  attached  to  bottom  of  bag. 

Wings  are  cut  from  cardboard,  covered  with  rows  of 
crepe  icicles,  and  then  stapled  to  body. 

Staple  or  paste  2  ribbon  loops  to  bag  top  for  hanging. 


Flameproof  rrepe  paper.  Iclclei,  colored,  summed  paperi  are  by  Denniaon  Mfx.  Co. 


12 


CO-ED  •  APRIL,  1959 


do-ed’s  Uejiiilv  Book 


CHAPTER  7 


TN  MATH  class  you  may  bo  a  whiz  and  your 
figuring  may  be  the  env\-  of  your  friends,  but 
what  about  the  other  figure— r/ours— the  one  you 
hang  your  clothes  on?  Maybe  you  need  to  learn 
a  bit  of  addition  or  subtraction  when  it  comes  to 
choosing  or  omitting  certain  accessories  or  gar¬ 
ments  that  just  don't  do  enough  for  you.  Figuring 


out  how  to  make  the  most  of  your  own  form  is  a 
problem,  to  be  sure,  but  going  about  its  solution 
can  be  surprisingly  easy.  The  right  color,  fabric, 
and  line  are  fashion  secrets  possessed  by  the 
world’s  “best  dressed.”  You  can  learn  these  secrets, 
for  now,  for  always,  for  a  prettier  more  popular 
you.  Try  this  quiz,  as  a  self-starter. 


1  es  or  no,  do  you  make  it  a  habit — 
to  choo»e  an  outfit  to  $iiiit  the  oeea^itni? 


to  team  up  aeeessories  for  each  outfit? 

to  go  ill  for  color,  if  you  are  tall  and  (^liiii? 

to  wear  more  ^illh(llle<l  tones,  if  you  are  a  hit  too  plump? 

to  have  hiittoii-iip-the-frout  dresses,  if  you  are  short? 

to  shun  very  slim  skirts,  if  you  are  hippy? 

to  reap  the  benefits  from  yokes  and  ruffles  for  a  small  hosom? 
to  think  small — when  it  eoiiies  to  accessories,  if  you  are  short? 
to  avoid  sleeveless  dresses  if  your  arms  are  too  thin? 


The  correct  answer  to  each  question  is  yes.  If  you  answered  no  to  some 
queries,  turn  the  page  and  find  your  figure  in  this  fascinating  game  of 
“What’s  my  line?” 


Ask  any  boy  what  he  means  by  this,  and  he’ll  undoubt¬ 
edly  say,  “Oh,  you  know— she  just  looks  right!” 

Now  most  people  will  agree  that  it’s  hard  to  define  just 
what  makes  Sue  get  such  admiring  glances.  She  isn’t  a 
classic  beauty.  As  a  matter  of  fact,  she  just  barely  avoids 
plumpness.  And  while  there’s  nothing  wrong  with  her  fea¬ 
tures,  they’re  neither  regular  nor  outstanding  in  any  way. 

VV'hat’s  Sue’s  secret?  Simply  this:  She  knows  how  to 
make  the  most  of  herself.  She  not  only  keeps  her  complexion 
scrubbed  and  clear,  her  hair  shining  and  neat,  her  lipstick 
applied  evenly— she  also  dresses  in  the  styles  and  colors 
that  minimize  her  figure’s  weaknesses  and  emphasize  her 
good  points. 

Few  girls  have  perfect  figures.  Either  they’re  too  tall 
and  thin,  or  too  short  and  stocky,  or  they  have  thick 
waists  and  narrow  shoulders,  or  broad  tops  with  thin  legs. 
But  most  girls  can  look  trim  by  giving  some  thought  to 
their  figure  problems.  Let’s  begin  with  a  couple  of  rules 
that  apply  to  all  figures— good,  bad,  or  indifferent. 

1.  If  your  clothes  are  appropriate  for  the  occasion,  you 
should  be  both  correct  and  comfortable.  (Naturally  they 
fit  properly!)  Of  course,  you  want  to  wear  things  that  are 
suitable— whether  you’re  going  skating  or  to  a  prom— so 


‘‘There  Ooes 


dress  for  what  you’ll  be  doing.  Your  blue  chiffon  may 
look  dreamy  at  the  Glee  Club  Concert  but  it  will  look 
out-of-place  during  school  hours,  even  though  it’s  as  be¬ 
coming  as  can  be.  Your  gray  flannel  Bermudas,  perfect  for 
an  afternoon  of  hiking,  are  too  casual  for  a  mixed  evening 
party.  In  short,  you’ll  feel  more  comfortable,  both  physi¬ 
cally  and  mentally,  if  your  clothes  are  occasion-right. 

2.  Deciding  tchat  goes  with  what  just  means  following 
plain  common  sense.  You  won’t  wear  a  dotted  blouse  with 
a  plaid  skirt.  You  won’t  wear  colors  that  clash  unpleasantly. 
.\  pair  of  dainty  heels  will  Imik  odd  with  a  tweed  skirt  and 
bulky  cardigan.  In  other  words,  don’t  just  throw  on  your 
clothes  without  thinking;  take  the  time  to  consider  what 
your  finished  effect  will  be.  So  much  for  general  rules; 
read  on  for  particulars! 

Are  you  short  and  plump?  If  you’re  5'  3"  tall  or  under 
and  weigh  115  pounds  or  more,  you  should  choose  clothes 
that  fit  easily,  neither  too  tight  nor  too  full  in  their  lines. 
Both  very  straight  sheaths  and  voluminous  skirts  are  un- 
I'ecoming  to  full  figures,  so  look  for  gently-gored  skirts 


a  Pretty  Girl!” 


or  skirts  with  center  pleats.  Horizontal  lines,  either  in 
tailoring  or  in  fabric,  are  to  be  avoided.  Blouses,  skirts,  or 
dresses  that  button  down  the  front  suggest  height  and 
slimness  by  their  vertical  lines,  and  so  do  V  necklines 
and  open  shirt  collars.  Stick  to  lightweight,  smooth-finished 
fabrics;  fuzzy,  bulky  wools  are  not  for  you.  Diagonal  or 
vertical  stripes  are  good  choices,  and  so  are  small,  tidy  pat¬ 
terns.  Very  bright  colors  or  bold  splashy  prints  are  for 
somebody  else. 

Are  you  tall  and  slim?  If  you’re  over  5'  6"  tall  and 
weigh  125  or  less,  you  can  wear  both  the  new  easy-fit¬ 
ting,  straight-lined  sheaths  or  the  old-time,  all-time  favorite 
bouffants.  But  do  avoid  too-slim  skirts  and  dropped  waist¬ 
lines.  Stand-away  necklines,  big  collars,  and  bows  all  help 
soften  the  too-angular  shoulder  and  neck.  Softly  crushed 
cummerbunds  help  to  divert  the  eye  from  the  long-lined 
figure,  as  do  horizontal  yokes  and  seams.  Choose  bold 
plaids,  vivid  colors,  bright  prints— they’re  all  planned  with 
you  in  mind.  Remember  that  most  professional  mcxiels 
are  “too  tall  and  thin”! 


/•  CrHf£N 


Are  you  short  and  slight?  If  you’re  5' 3”  tall  and  weigh 
105  pounds  or  less,  the  princess  fine  with  its  snug-fitting 
bodice  and  flared  skirt  is  made  for  you.  Lucky  girl,  you 
can  wear  a  straight  sheath  with  equal  success.  Bolero 
jackets,  softly  tailored  suits,  knife-pleated  skirts— all  of  these 
look  well  on  the  small,  slim  girl.  But  the  suitcase-sized 
purse,  broad  belts— in  fact,  all  exaggerated  accessories,  as 
well  as  boldly-printed  fabrics— are  bad  news  for  you.  Such 
dramatic  effects  overw'helm  the  petite  girl,  making  her  look 
even  smaller  than  she  is. 

Perhaps  you’re  just  about  average  in  height  and  weight, 
yet  you  have  a  particular  figure  problem.  For  example, 
many  teen-agers  have  a  thick  waist  and  large  tummy.  Then 
choose  gently  full  skirts  to  camouflage  your  figure  and 
cinch  in  your  waist  with  belts.  Avoid  set-in  belts,  very 
straight  skirts,  princess  styles,  and  peplums. 

If  you  have  a  small  bust,  the  Empire  line,  with  its  raised 
waistline,  makes  the  most  of  a  small  bosom.  Shawl  collars, 
soft  bows  under  the  chin,  horizontal  tucks  and  yokes  are 
also  good. 

Do  your  arms  bother  you?  If  they’re  too  thin,  wear  \ 
sleeves,  just  below  \our  elbow,  or  sleeves  at  a  length  half¬ 
way  between  elbow  and  shoulder.  Softly-gathered  sleeves 
are  fine  at  any  length,  but  avoid  tightly-fitted  long  sleeves. 
If  your  arms  are  too  heavy,  follow  the  rules  above  but  add 
to  the  list  of  things  you  can  wear,  the  full-length  sleeve— just 
don’t  have  it  so  tight  that  it  seems  to  be  a  second  skin. 

Are  you  hippy?  Then  skirts  with  a  slight  flare,  or  tailored 
skirts  with  a  center  pleat  are  better  than  tight,  straight  skirts, 
or  pleated-all-around  or  full  skirts.  You’ll  avoid  peplums,  hip 
pockets,  or  horizontal  seams  in  this  area,  all  of  which  in¬ 
crease  the  effect  you  want  to  lessen.  Skirts  of  heavy  tweeds 
and  nubby  fabrics  are  bulky-looking,  so  choose  smooth- 
finished,  lightweight  fabrics  in  dark  colors  or  small  patterns. 
Wide-V  necklines  help  to  balance  the  breadth  of  hip;  so  do 
shoulder  yokes  and  big  collars. 


Illustrations  show  charming  Malinda  Berry  in  some  of  her 
round-the-clock  cotton  fashions.  Malinda,  a  blue-eyed 
brunette  from  Stillwater,  Oklahoma,  has  been  chosen  the 
"Maid  of  Cotton"  for  1959.  She  will  travel  over  44,017 
miles  across  this  country,  Europe  and  the  Far  East,  serving 
as  the  good  will  and  fashion  ambassadress  far  the  American 
Cotton  Industry.  Note  how  Malinda's  figure  changes  with 
each  different  line— for  instance,  how  much  taller  she  ap¬ 
pears  in  the  slim-line  sheath. 
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W^iat  C^olor  C^aii  Do 


f  I  "’HE  COLORS  you  wear  are  as  important  as  the  styles 
you  wear.  Your  eyes  seem  to  sparkle  more  brightly,  your 
skin  looks  clearer,  even  your  figure  seems  to  improved 
when  you  choose  colors  that  work  for  you. 


Colors  for  Your  Coloring 

It’s  a  good  idea  to  start  with  your  eyes  in  deciding  what 
colors  are  for  you.  Here  are  some  good  combinations. 


Blue  eyes:  blue,  all  shades, 
pink,  coral,  cocoa 

Gray  eyes:  blue,  all  shades, 
charcoal,  soft 
green,  violet, 
deep  pink 


Brown  eyes:  all  reds,  all 
blues,  golds, 
yellows, 
browns 

Hazel  eyes:  moss  and  fern 
greens,  tawny 
browns,  light 
reds 


Hold  different  colors  under  your  chin  in  daylight,  and 
watch  the  effect  on  your  eyes.  Youll  see  the  magic  the 
right  shades  do  for  you. 

Your  hair  and  skin  are  also  important  when  choosing 
colors,  of  course.  For  instance: 

BrtincUes  (fair  skin):  all  clear  bright  colors;  delicate 
pastels. 

Brunettes  (dark  skin):  intense,  sizzling  colors;  or  soft 
subtle  shades. 

Blondes:  blue,  from  navy  to  robin’s  egg;  light  red;  coral; 
pastels;  soft  brown. 

Redheads:  tawny  golds;  browns;  muted  greens;  all  blues. 

Remember  that  if  you  tan  in  the  summer  months,  some 
shades  which  look  pretty  flat  eight  months  of  the  year  can 
liecome  quite  special.  On  the  other  hand,  an  off-shade  like 
chartreuse,  which  looks  divine  when  you’re  tanned,  can 
make  you  look  washed-out  in  the  dead  of  winter. 


Color  for  Your  Figure 

Now  for  some  plain  facts  to  help  you  suggest  a  fancy 
figure.  (1)  How  can  color  emphasize  a  small  bust,  thin 
shoulders?  Choose  light  colors  for  blouses  and  sweaters; 
large  light-colored  collars;  soft  light  scarves,  bow-tied  or 
wrapped  around  your  neck  with  the  ends  tucked  into 


breast  pockets.  (2)  If  you’re  t(xj  heavy  above  the  waist, 
reverse  the  first  rule  and  wear  simply  cut,  dark-colored  tops. 
(3)  If  you’re  too  tall,  wear  a  belt  that  contrasts  with  your 
dress  or  sweater  and  skirt.  (4)  If  you  want  to  make  light 
of  your  hips,  go  dark  in  your  skirt  colors.  (5)  If  you’re  too 
short,  try  wearing  one  c-olor  from  tip  to  toe.  Can’t  get  an 
exact  match?  Then  choose  different  tones  of  one  color  that 
blend  easily.  Stick  to  neutrals  for  this— beiges  or  grays.  Too 
much  of  too  strong  a  color  hxrks  like  a  masquerade. 

.\t  this  point  you  may  be  saying  that  none  of  this  applies 
to  you  because  you  love  bright  colors  and  they  suit  \our 
coloring,  but  you're  shPrt  and  plump.  .\11  right.  You  can 
wear  your  favorite  shades— just  keep  them  near  your  face 
with  scar\es,  boutonnieres,  or  necklaces— and  keep  the  rest 
of  your  outfit  low-key.  If  bright  tones  of  your  favorite  color 
seem  to  make  you  pale  by  comparison,  experiment  with 
softer  tones,  or  combine  one  bright  garment  (a  skirt,  for 
example)  with  a  very  dark  one.  .^gain.  don’t  be  afraid  to 
experiment:  take  the  time  to  drape  tlifferent  fabrics  around 
your  neck  and  study  yourself  in  a  mirror  in  a  good  clear 
light. 

Planning  a  Color  Wardrobe 

Once  you  decide  what  colors  are  your  best  friends,  try 
to  base  your  wardrobe  on  a  color  plan.  Each  time  you  make 
a  purchase,  see  that  it  relates  to  the  rest  of  your  clothes.  If 
you  stick  to  this,  one  .set  of  accessories  will  look  well  with 
many  outfits. 

If  you  favor  rusty  autumnal  shades,  you’ll  find  that  brown 
and/or  tan  accessories  and  a  brown,  gold,  or  turquoise 
coat  will  go  with  almost  everything.  If  sea  tones  of  blue 
and  green  predominate  in  your  wardrobe,  strong  brown  or 
black  will  provide  a  note  of  emphasis.  A  deep  wine  or 
Chinese  red  would  be  handsome  for  your  coat. 

Think  a  little,  plan  a  little,  and  your  clothes  will  be  a  big 
help  toward  making  the  most  of  YOU. 
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My  sister,  Amy,  was  a  trader.  She’d 
skin  you  alive  in  a  trade.  .\my  was 
seventeen  and  I  was  twelve,  that  time  we 
were  in  the  store  and  she  held  a  big  red 
apple  to  my  nose  and  let  me  smell  it.  “What 
you  got  to  trade  on?”  she  said,  and  she 
reached  up  and  plucked  a  string  of  the  old 
fiddle. 

I  had  on  a  red  cap  with  some  fishhooks  in 
it.  “I’ll  trade  you  a  fishhook  for  the  apple,” 

I  said. 

Amy  considered.  “I’ve  got  to  have  that 
fiddle,”  she  said,  and  then  she  stroked  her 
beautiful  green  sweater. 

She  had  just  discovered  that  old  Mr.  Milo 
Starnes  had  gotten  her  the  beautiful  green 
sweater.  Mr.  Starnes  lived  neighbor  to  us  on 
the  farm,  and  he  was  real  old  and  in  a  wheel 
chair.  Amy  had  been  doing  his  washing,  by 
bringing  his  things  down  to  our  house,  and 
also  most  of  his  cooking,  by  using  our 
mother’s  kitchen. 

Anyhow,  since  this  fishhook  seemed  to  be 
the  only  thing  I  had  to  trade  on,  she  took 
me  up.  She  handed  me  the  big  red  apple, 
and  she  took  the  fishh(X)k  and  held  it  be¬ 
tween  thumb  and  finger.  “I  just  wonder,” 
sbe  said,  “whatever  I  could  do  with  a  fish¬ 
hook.” 

She  didn’t  decide  immediately.  .\t  least 
if  she  did,  she  didn’t  tell  me  of  her  plans; 
but  one  afternoon  some  days  later,  she  left 
me  at  the  fork  of  the  road  on  our  way  home 
from  school.  “I’ve  got  to  see  Benny  .\mes,” 
she  said.  “I'll  be  home  shortly.” 

1  went  on  up  the  road,  wondering.  1 
couldn’t  imagine  what  my  sister  .\my  coidd 
be  stopping  to  see  Benny  Ames  about.  Of 
course,  1  knew  that  Amy  seemed  to  be 
Benny’s  best  girl  in  school;  but,  even  so,  it 
(Continued  on  pape  18) 
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nt  in  y-lctictv. 

She  Has 

3 

Careers 


YY'HEN  a  girl  marries,  she  likes  to 
▼  ▼  think  ol  homemaking  as  a  full¬ 
time  job.  Pat  Mogen  was  no  exception. 
Her  husband,  Walter,  was  a  succ'essful 
salesman  in  Santa  .\na,  C'alif.  Together 
they  would  build  a  “dream”  house  and 
eventually  start  a  family. 

Not  long  after  they  were  married, 
their  plans  tor  the  future  received  a 
se\ore  jolt.  Walter  became  seriously  ill 
and  his  dwtors  feared  that  he  would 
be  hospitalized  h)r  at  least  a  year  and 
possibly  longer. 

Now  Pat  had  to  consider  herself  as 
the  wage  earner,  something  she  didn’t 
expect  to  have  to  do. 

“In  tr\ing  to  decide  what  I  really 
wanted  to  prepare  for,”  Pat  says,  “I 
thought  alxjut  all  of  the  problems  I 
might  be  faced  with.  These  included 
the  possibility  of  having  to  step  out  of 
the  role  of  a  homemaker  into  a  career 
at  any  time  if  there  should  be*  still 
further  illness.  1  also  wanted  to  have 
children  and  to  be  the  best  mother 
possible  to  them.  Luckily,  there  was 
enough  money  in  the  bank  to  permit 
me  to  plan  a  career  properly.  My  final 
decision— to  teach  homemaking— came 
when  I  thought  back  to  the  two  very 
pleasant  years  of  home  economics 
which  1  had  had  during  high  school  in 
Iowa.  The  first  fourteen  years  of  my 
life  were  spent  on  a  farm  in  Iowa  w  here 
I  alternated  lietxveen  a  small-town 
school  and  a  one-room  countrx’  school. 
My  homemaking  teacher.  Miss  Lucille 
Stubbs,  was  indeed  an  inspiration, 
although  I  am  sure  she  did  not 
realize  it.” 

With  her  mind  made  up  to  major  in 
home  economics,  Pat  entered  the  Uni¬ 
versity  of  California  at  Los  Angeles. 
In  1951  she  received  her  Bachelor  of 
Science  degree,  a  special  high  school 
teaching  credential,  and  a  contract  with 
the  VV’hittier  (Calif.)  Union  High  School 
District  to  teach  homemaking. 

By  this  time,  Walter,  who  had  been 
ill  for  two  years,  was  working  again. 
“To  add  to  the  excitement,”  Pat  recalls. 


Pat  Mo9en 


“we  were  ready  to  move  into  our 
‘dream’  house  at  last.  It  was  built  dur¬ 
ing  my  last  semester  at  U.C.L..\. 

“Teaching  homemaking  has  been  a 
grand  experience  from  the  day  it  began 
at  Whittier  High,”  says  Pat.  “1  was 
fortunate  to  be  able  to  work  for  a  dis¬ 
trict  that  offered  such  splendid  oppor¬ 
tunities  and  encouragement  for  creative 
teaching. 

“For  the  past  four  and  one  half  years 
1  have  been  at  California  High  School 
in  the  east  Whittier  area.  Our  depart¬ 
ment  consists  of  three  all-purpose  home¬ 
making  rooms.  1  am  the  chairman  and 
also  teach  five  classes.  These  include 
advanced  clothing.  Homemaking  I,  and 
Homemaking  III.  The  homemaking 
classes  cover  such  units  as  foods,  cloth¬ 
ing.  family  relationships,  prenatal  and 
infant  care,  housing  and  home  furnish¬ 
ings,  management  of  time,  money,  and 
energy,  and  health  and  home  nursing. 
It  is  all  so  practical.  .\nd  where  else 
could  a  homemaker  have  a  career  that 
would  keep  her  so  much  in  touch  with 
the  home? 

“During  the  years,  our  home  has 
l)een  one  of  our  major  hobbies,”  admits 
Pat.  “We  have  furnished  it  a  piece  at 
a  time.  It  has  been  fun  to  plan  and 
watch  each  vacant  space  gradually  fill. 

“Our  little  girl,  Rebecca  M’Linn  (we 
call  her  Becki)  is  now  twenty-seven 
months  old,”  says  Pat.  “She  is  a  blue¬ 
eyed  blonde  who  talks  continually,  is 
interested  in  animals,  and  likes  to  color 
and  work  with  play  dough.  She  is  just 
beginning  to  enter  into  creative  play. 

“I  enjoy  my  three  careers— as  a  wife, 
mother,  and  teacher— tremendously.  As 
far  as  teaching  goes,  each  year  has 
brought  increasing  rewards,  as  the  new 
career  which  I  had  prepared  myself  for 
assumed  deeper  meaning  in  terms  of 
what  it  could  do  for  others.  Being  a 
good  homemaker  is  just  about  the  most 
important  thing  that  any  girl  can  do 
and  it  is  very  exciting  to  be  in  a  posi¬ 
tion  to  help  girls  prepare  for  this  very 
special  vocation.” 


The  Red  Apple 

(Continued  from  jwge  17) 

didn’t  look  right  for  a  girl  to  make  stops 
to  see  her  boy  friend,  instead  of  his 
coming  to  our  house  to  see  .\my. 

It  puzzled  me  a  lot  as  I  w'alked  on, 
and  even  more  when  Amy  got  home 
half  an  hour  later,  for  she  had  a  little 
egg  in  her  apron  pocket.  “I  traded 
Benny  Ames  the  Jishhook,”  .\my  told 
me,  “for  this  egg.  It’s  a  bantam-hen 

“What  on  earth,”  I  said,  “do  you 
want  with  a  little  egg  like  that?” 

“Joey,”  Amy  said,  “you  don’t  under¬ 
stand,  because  you  aren’t  a  trader.  You 
don’t  look  to  the  future  in  your  trades. 
Now,”  she  went  on,  “you  take  a  fish¬ 
hook.  What  future  does  a  fishhook  have? 
But  take  an  egg.  An  egg  has  a  future. 
Can’t  you  see?” 

“No,”  I  said,  “I  can’t  see  the  future 
of  a  bantam-hen  egg.” 

Amy  whirled  and  shook  her  head  and 
made  her  heavy  blond  hair  roll  around 
her  neck  and  shoulders.  She  started  to 
go  off  to  her  room,  but  turned  and  came 
to  me  and  Ixmt  a  little  and  spoke  low. 
“Joey,”  she  said,  “just  because  I’ve  been 
waiting  on  old  Mr.  Starnes,  he  ups  and 
buys  me  this  green  sweater  for  a  pres¬ 
ent.  And  how  does  he  buy  the  sweater?  ’ 
He  trades  his  old  fiddle.” 

I  DIDN’T  give  any  further  mind  to  my 
sister  and  the  bantam  egg  until  the  day 
she  came  to  the  house  with  a  young 
chicken  in  her  hand,  holding  it  up  to 
her  freckled  cheek  and  talking  to  it,  and 
it  trying  to  talk  back  to  her. 

“It’s  a  darling  rooster,”  Amy  said,  and 
even  though  I  wouldn’t  tell  Amy  I 
agreed,  I  kind  of  wanted  to  trade  her 
out  of  the  little  rooster.  .\my  spoke  of 
the  future  of  the  little  fellow.  “Started 
on  a  red -apple -for- a -fishhook -for -an - 
egg,”  she  said. 

“What  you  aiming  to  do?”  I  said. 
“Make  a  fighter  out  of  him?  Fight  him 
for  money?” 

“No  such  thing,”  Amy  said.  “I  don’t 
intend  that  he  shall  get  bruised.” 

But  the  dav  came  when  Banty  did 
get  bruised.  He  grew  up  faster  than  the 
setting  of  chickens  with  which  he  was 
hatched,  and  even  though  he  wasn’t  but 
a  fourth  the  size  of  the  young  Plymouth  • 
Rock  roosters,  he  made  them  -stand 
around,  and  he  could  cover  as  much 
countryside  mileage  with  one  crow  as 
any  rooster  that  was  ever  hatched  be¬ 
side  the  waters  of  Harlan  Creek. 

It  got  so  that  the  crow  of  Banty  in  . 
our  chicken  lot  meant  death,  and  one 
after  another,  we  found  dead  chickens 
there.  Once  we  caught  Banty  practically 
(Continued  on  pa^e  Sff) 
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A  POT  of  paste,  a  can  of  paint,  and  a  few  lengths  of  trim- 
ming— that’s  what  spring-pretty  rooms  are  made  of. 
Choose  the  shade  of  your  favorite  color  that  blends  with 
what  you  currently  have,  and  just  see  what  it  will  do.  For 
instance,  that  \\  inter-wear>'  wastebasket,  painted  a  bright 
blue,  with  white  lifesavers  pasted  on,  will  amaze  even  you! 
Those  wilted  curtains,  given  a  rub-a-dub-dub  and  tied  back 
with  a  cluster  of  violets  from  the  dime  store,  will  be  a  s»ire 
cure  for  spring  fevers.  .\nd  what  about  that  tired  lamp¬ 
shade?  Paint  it!  But  while  it’s  still  wet,  sprinkle  it  with 
gold  or  silver  flitter.  You’ll  love  the  gleam.  You’ve  probably 
guessed  by  now  that  the  whole  idea  here  is  to  dream  up 
the  little  tricks  that  involve  practically  no  money  at  all,  and 
something  that’s  completely  tree— your  taste  and  imagina¬ 
tion!  So,  come  on  along— while  .\pril  showers  you  can 
make  your  “bower”  the  place  your  friends  most  like  to 
chat  in. 


Your  room  will  be  unique  with  boll  fringe  and  bold 
stripes.  Latest  decorator  trick,  to  lower  the  ceiling 
or  add  interest,  is  a  pasted-on  border  of  fabric  or 
wallpaper,  edged  in  colorful  ball  fringe.  Coordinate 
by  adding  the  same  trim  ta  pillows  and  bedspread. 


New  metallic  tape  puts  a  band  of  sparkle  'round  your  phone 
or  facial  tissue  box.  You'll  need,  in  addition  to  the  tape 
(which  comes  in  gold,  silver  or  copper),  a  pair  of  shears  to 
clip  off  ends.  To  apply:  pull  off  the  backing  and  press  into 
place.  Stays  put  forever,  if  you  like,  and  won't  tarnish.  Try 
also  for  edging  on  mirrors,  photo  frames,  and  closet  shelves. 


rttoto  roitrtcty  Q-Tlps  cotton  iwthti 

When  you  decorate  your  dressing  table,  you  will 
need  a  pretty  mirror.  Scout  second-hand  stores 
for  one  with  an  unusual  frame— it  can  be  the 
highlight  of  your  room.  A  fresh  coat  of  paint 
gives  it  a  new  look.  Use  a  cotton  swab  to  apply 
gilt  paint  or  other  tint  to  emphasize  carving. 
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The  Thick  and  Thin  of  It 

W  ant  to  add  or  subtract  pounds?  Eat  your  icay  to  a  good  figure! 


F>UTH’S  too  fat  and  Jenny’s  too  thin.  It’s  that  simple. 

*  Ruth  says  she  really  doesn’t  eat  too  much,  yet  she  can’t 
lose  a  pound.  Jenny  insists  she  eats  and  eats  and  can’t  gain 
an  ounce.  Both  girls  are  being  absolutely  honest.  But  they’re 
only  kidding  themselves! 

It’s  true  that  Ruth  does  skip  breakfast.  She  even  brags 
alxuit  this,  as  if  it  were  an  accomplishment.  Of  course,  by 
mid-morning  she’s  tired  and  listless,  and  if  a  quiz  comes  up 
she  squeezes  by  with  a  just-passing  grade.  By  noon,  Ruth 
is  ravenously  hungry,  so  she  eats  enough  for  two  at  lunch¬ 
time.  That  makes  her  feel  logy,  so  she  just  marks  time  till 
.school’s  out.  On  some  days,  after  school,  Ruth  has  orange 
juic'e  with  her  friends,  but  when  she’s  in  a  blue  mood,  she’ll 
order  a  chocolate  fudge  sundae  to  cheer  herself  up.  By  din¬ 
nertime,  Ruth  is  not  really  hungry,  so  she’s  likely  to  pass  up 
the  meat  and  vegetables  and  eat  only  her  favorite  foods— 
spaghetti  with  butter  sauce  (two  helpings)  and  the  apple 
pie.  .\gain  she  feels  logy  and  lounges  around  all  evening. 

The  Big  Crash 

Ruth’s  weight  keeps  climbing  up,  up,  up.  Once  she  went 
oil  a  new  crash  diet— steak  three  times  a  day  and  little  else. 
She  lost  a  few  pounds  pronto.  Oh,  but  the  monotony  of  that 
diet!  And  why  was  she  so  irritable?  Ruth  went  off  the  diet 
and  quickly  resumed  her  old  eating  habits— and  her  old 
weight! 

Her  decision  happened  to  be  a  lucky  one  for  Ruth, 
though.  Crash  dieting  is  not  a  safe  shortcut  to  losing  weight. 
In  fact,  such  a  diet,  and  others  like  it  which  stress  only  one 
or  a  few  foods— whether  they’re  called  blitz,  miracle,  or 
fabulous— is  likely  to  be  lacking  in  some  of  the  essential 
nutrients  needed  to  maintain  good  health  and  good  looks.  A 
diet  consisting  of  a  variety  of  foods  can  be  planned  to  be 
much  more  nourishing  and  interesting  as  well. 

Unlike  Ruth,  Jenny  is  a  bundle  of  energy.  She’s  never 
still  a  minute.  She  won’t  walk  if  she  can  run.  She  likes  to 
go  to  bed  late  and  get  up  early.  And  is  she  ever  a  finicky 
one  at  table!  She  dotes  on  hamburgers  and  franks,  but  is 
indifferent  to  most  foods.  She  eats  irregularly,  stuffing 
herself  at  one  time  and  then  skipping  meals  altogether. 

Like  most  of  us  who  are  overweight  or  underweight,  both 
girls  need  to  “reeducate”  their  eating  habits.  Ruth  and  Jenny 
need  to  know  that  everyone  must  have  an  adequate  break¬ 
fast  for  good  health  and  alertness.  Ruth  might  ask  herself 
why  she  craves  sweets  when  she’s  depressed.  She  should  try 
to  change  her  “favorite  foods”  to  provide  a  diet  adequate  in 
proteins,  minerals,  and  vitamins  rather  than  one  so  high  in 
carbohydrates.  And  by  cutting  down  on  tot.il  calories  and 
doing  some  exercise,  she  might  even  lose  a  few  pounds. 


Jenny  might  ask  herself  what  makes  her  such  a  finicky 
eater  and  why  she’s  so  nervous.  If  she’ll  eat  a  balanced  diet 
and  regular  meals,  have  extra  helpings  and  between-meal 
snacks,  relax  more  and  get  more  rest,  Jenny  might  gain  a 
few  pounds. 

Both  girls’  diets  are  so  obviously  lopsided  that  they  could 
well  be  suffering  from  malnutrition.  However,  before  you 
laugh  at  their  crazy  eating  habits,  examine  your  own.  Sur- 
\eys  show  that  many  teen-agers’  diets  are  inadequate.  Ha\  e 
your  doctor  tell  you  whether  you  need  to  lose,  gain,  or  stay 
at  your  present  weight.  You  might  give  him  a  run-dow  n 
of  your  daily  diet.  Perhaps  he’ll  suggest  a  change  in  your 
eating  ways.  Also,  if  you  eat  the  right  foods,  you’ll  help 
avoid  skin  troubles,  fatigue,  and  growth  failures— conditions 
which  plague  many  teen-agers.  Your  diet  should  include: 

Four  or  more  glasses  of  milk  or  the  equivalent  in  milk 
products  each  day.  Two  or  more  serxings  daily  of  meat, 
poultry,  fish,  or  eggs.  Two  or  more  servings  of  vegetables. 
One  should  be  of  leafy  green  or  yellow  vegetables,  one  of 
lx)tatoes.  Two  or  more  serx’ings  of  fruit.  One  should  be  of 
citrus  fruit  or  tomato.  At  each  meal,-  one  or  more  servings 
of  enriched  or  whole  grain  bread,  cereal,  or  flour  products. 
Fats  in  moderation.  Butter  or  margarine  at  each  meal. 

Plus  and  Minus 

To  lose  iceif’lit:  Eat  less.  Eat  fewer  high-calorie  foods. 
Expend  more  energy. 

•  A\oid  extra  butter  or  margarine  on  vegetables,  oil  in 
salad  dressing,  cream  in  coffee  or  tea,  gravies,  sauces,  fried 
fiKxls.  Eat  stewed,  roasted,  boiled,  or  broiled  foods. 

•  Substitute  skim  milk  or  nonfat  dry  milk  for  whole 
milk. 

•  If  you  get  uncontrollably  hungry,  drink  a  cup  of  bouil¬ 
lon  or  munch  on  carrots,  celery,  or  radishes. 

•  Exercise  regularly. 

To  f^ain  xceight:  Eat  more.  Rest  more. 

•  Eat  oftener  than  you  have  been  eating— without  inter¬ 
fering  w'ith  meals,  of  course. 

•  Take  extra  helpings  at  mealtime. 

•  Fortify  whole  milk  with  nonfat  dry  milk  before  bed¬ 
time  or  for  a  TV  or  study-time  snack. 

•  Exercise  regularly  but  in  moderation. 

Whether  you’re  fat  or  skinny,  educate  \our  apjx'tite  to 
eat  properly.  Then  you  won’t  have  to  go  on  a  diet! 

photo  courtciiy  ramation  In«tant 

She's  a  girl  with  an  "educated"  appetite.  She  snacks  with 
a  purpose— for  pep,  health,  and  all-around  good  looks. 


20 


CO-ED  •  APRIL.  1959 


CO-ED  •  APRIL,  1959 


21 


Charlotte,  I  do  hoix*  you  aren’t  pres\uninp  too 
m  from  this  one  date,”  Charlotte’s  mother  said 

\l^tajpm^rn.  “I  mean,  you  aren’t  letting  your  imagination 
f\  ^ you,  dear?  Planning  on  all  the  things  that 
\gJM^hf~come  of  it,  but  that  won’t  nt'cessarily?” 
\\^^iSharlotte  Hollister  stood  in  her  slip  Ixdore  the  full-length 
/^^rror,  brushing  back  her  long  tawny  hair.  Her  delicate 
^  Ay  features  and  her  eyes— the  color,  her  father  said,  of  wild 
H/*^^55chelor  buttons— gave  onl>-  a  hint  of  a  smile. 

“No,  Mother— believe  me.  I’m  not.  I’m  only  looking  for¬ 
ward  to  the  evening— and  only  happy  that  Ridge  asked 
^  me  out.” 

“Well,  that’s  good,”  her  mother  said,  but  her  very  em¬ 
phasis  underlined  her  continuing  anxiety.  “It’s  just  that  ever 
since  he  asked  you.  you’ve  l>een  acting  so  different  from 
the  way  you’ve  acted  about  going  out  with  Ted  Cran- 
shaw  or—” 

1/1^^  “Or  Len  Masin  or  Bill  Anthell.”  Charlotte’s  voice  showed 
that  she  didn’t  consider  the  list  very  exciting.  “But  Ted 
just  asks  me  to  go  swimming  every  summer,  skating  every 
winter,  as  if  it’s  a  habit  he  can’t  break,  and  all  unimportant 
dates.  And  last  year  Len  told  me  I  was  the  first  girl  he 
ever  kissed— and  he’s  been  so  embarrassed  by  my  knowing 
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Sometimes  a  sir!  s  whole  future  seems  to  depend  on  one  date _ 


it,  lie  never 

and  asked  Len’s  sister,  Janice,  to  go  steady  with  him  a 
week  after  I  refused.”  She  pivoted  from  her  mirror,  and 
her  eyes  twinkled  merrily.  “Beside  all  of  them.  Ridge  seems 
very  important,  and— I'll  admit  it— he  is!” 

The  truth,  then,  was  out,  and  it  calmed  her  mother  no 
more  than  Charlotte  had  known  it  would. 

“Oh,  Charlie— my  little  Charlie— you  worry  me.  You  can 
be  so  (}uiet  and  unsure  at  times  and  then  other  times,  like 
now,  you  act  ready  to  burst  forth— or  at  least  as  if  you 
were  positive  you  could.  I  guess  I  don’t  really  see  you, 
understand  you.  .\nd  I  can’t  help  lieing  afraid  you  aren’t  so 
—so  defended  as  people  should  be  against  disappointment.” 

Charlotte  put  her  hands  on  her  mother’s  shoidders,  “Well, 

I  guess  you  really  don’t  see  me  if  you  call  me  ‘little,’  ”  she 
said  brightly,  standing  straight,  unashamed  of  ht’r  barefoot 
five  seven.  “But  I’m  Charlie— I’m  Charlie.  .And  whether  I’m 
‘defended’  or  not,  1  hope  that  Ridge  likes  me  and  that  he 
asked  me  out  l)ecause  I  am  Charlie  and  nobody  else!” 

“Of  course,  dear.”  Mrs.  Hollister  obviously  was  trying  to 
be  as  convinced  as  Charlie  wanted  her  to  be,  and  she  gave 
her  daughter  a  searching  liK)k,  as  though  trying  to  see 
her  more  clearly  in  the  late  afternoon  light.  Then,  still  un¬ 
resolved,  she  turned  her  loving  attention  to  more  prosaic 
matters.  “So  here’s  your  dress.  1  never  have  liked  the  way 
those  tucks  sat  on  the  shoidders,  so  I  fi.\ed  them.” 

“Thanks,  Mother.  I  coidd  have  done  it  myself  if  I  hadn’t 
had  to  stay  late  at  the  cafeteria.”  Charlotte  hung  the  daisy 
print  dress  in  the  closet,  as  her  mother  turned  to  go  down¬ 
stairs. 

Left  alone,  Charlie  wi.shed  fervently,  as  she  had  many 
times  before,  that  her  mother  could  truly  understand  her. 
Yes,  I’m  Charlie,  always  have  been  and  always  will  be  a 
little,  she  told  herself  as  she  might  have  told  her  mother. 
The  quiet  listener  to  music  and  reader  of  not-required  books 
and  appreeiator  of  Matisse  and  Ben  Shahn  repriHluetions. 
As  shy  and  almost  fretful  out  in  public  as  I’m  tall,  thin,  and 
maybe  plain— thoufih  you,  dear  Mother,  wouldn’t  ever  say 
so.  But  for  all  my  thinness  and  fretfulness,  at  least  on  the 
outside,  I’m  somethinf’  else,  too.  In  my  dreams— ami  some¬ 
times,  even,  inside— Tm  self-confulent  and  poised.  Gay  and 
not  fretful.  So  why  can’t  you,  my  own  mother,  see  me  like 
that  and  not  be  so  anxious?  Knotv  me  as  I  truly  am— or  any¬ 
way,  as  I’m  sure  I  can  become? 

Then  as  she  slipped  into  her  dress,  Charlie  thought  of 
Ridge  and  not  of  her  mother— of  his  lean,  handsome  face 
(Continued  on  page  4f)) 


The  shirtwaist  is  everywhere,  and  what  a  vision  you'll  be 
in  this  slimming  vertical  stripe  version!  Billowy  skirt  has 
unpressed  pleats;  sleeveless  top  has  deep  pointed  collar. 
Woven  stripe  loopcord  cotton— in  pink  and  white,  blue,  or 
buttercup  yellow.  Jr.  sizes  7-15.  $8.95  by  Betty  Barclay. 


Frosting  for  your  spring  suit  or  a  com¬ 
plete  costume  with  a  slim  skirt,  this  over¬ 
blouse  by  Rhoda  Lee.  In  delicate  eyelet 
batiste  with  the  charming  empire  effect. 
In  white  only.  Sizes  32-38.  About  $4. 


Your  new  look  is  the  feminine  look  — 
watch  for  a  touch  of  pink,  the  charm  of  frills 


Insure  the  bouffant  look  you  love  with  this  frothy  petticoat. 
Swirls  of  ruffles  and  more  ruffles  in  stay-crisp  nylon  organza. 
Edges  are  banded  in  nylon  satin  ribbon  to  feel  smooth  and 
add  to  the  general  flufflness  at  the  hemline.  Styled  by  Her 
Majesty  and  available  in  snowy  white.  Sizes  8-16.  About  $6. 
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What’s  Your  Date  Rating? 

“Why  don’t  hoys  like  me?”  “How  can  I  get  him  interested  in  me?” 
These  are  the  questions  you  ask  Gay  Head  freijuently.  Now  here  are 
some  questions  you  can  ask  yourself,  to  tally  your  date  rating.  Little 
things  c-ount— they  add  up  to  the  YOU  that  others  see.  How  datable  are 
vou?  Let’s  find  out. 


ARE  YOU  SINCERE? 

1.  Do  you  refrain  from  gossiping  about  your 
friends  and  dates? 

2.  Do  you  believe  that  expressions  of  un¬ 
dying  love  should  be  saved  for  the  person  you 
plan  to  marry? 

3.  Do  you  choose  your  friends  for  their  good 
qualities  rather  than  for  their  wealth  or  posi¬ 
tion? 

4.  If  you’d  agreed  to  “go  steady”  but  de¬ 
cided  later  that  you’d  rather  not,  would  you 
make  an  honest  statement  of  the  situation  to 
your  “steady”? 

5.  Do  you  refuse  to  break  a  date  when  a 
fancier  invitation  turns  up? 

ARE  YOU  UNDERSTANDING? 

1.  Can  your  favorite  date  go  out  with  an¬ 
other  person  without  your  feeling  jealous  or 
grouchy? 

2.  .^re  you  considerate  of  a  boy’s  wallet? 

3.  .\re  you  usually  ready  when  your  date 
arrives? 

4.  .\re  you  careful  to  express  your  appre¬ 
ciation  and  pleasure  for  an  enjoyable  date? 

5.  Can  vou  date  a  boy  three  times  without 
trying  to  make  a  “Great  Romance”  out  of  it? 

ARE  YOU  FUN  TO  SPEND  TIME  WITH? 

1.  Are  you  easy  to  talk  to? 

2.  Do  you  have  a  hobby? 

3.  Are  you  interested  in  sports?  Do  you  play 
at  least  one  sport  fairly  well? 

4.  Are  you  a  good  listener? 

5.  Do  you  resist  making  critical  remarks 
that  might  hurt  others? 


NO  YES 


NO  YES 


DO  YOU  HAVE  A  SERIOUS  SIDE,  TOO? 

1.  Can  you  turn  down  a  date  in  order  to 

study  for  an  exam?  _ 

2.  Do  you  read  at  least  one  newspaper  a 
day,  one  magazine  a  week,  and  one  or  two 

books  a  month?  _ 

3.  Do  you  have  specific  plans  for  your 

future  (job  or  school)?  _ 

4.  Can  you  carry  on  a  satisfactory  conver¬ 
sation  with  an  adult?  _  _ 

5.  .\re  you  taking  steps  to  overcome  your 

defects  and  weaknesses?  _ : _ 

ARE  YOU  WELL-MANNERED? 

1.  Do  you  do  little  things  to  please  and  help 

friends  and  family  tcithout  their  askinp,? _ 

2.  Do  you  know  how  to  have  a  good  time 

without  being  “noisy”  in  public?  '  _ 

3.  Can  you  engineer  introductions  smoothly? _  _ 

4.  Arc  your  table  manners  above  reproach?  _  _ 

5.  Do  you  always  thank  your  hostess  for  a 

pleasant  evening?  _  _ 

ARE  YOU  NEAT-LOOKING? 

1.  Do  you  know  what  styles  and  colors  are 

best  suited  to  you?  _  _ 

2.  Arc  your  clothes  always  clean,  neat?  _  _ 

3.  Do  you  follow  the  bath-a-day,  shaihpoo- 

a-week  routine?  .  _  _ 

4.  Are  you  proud  of  your  posture?  _  _ _ 

5.  Do  your  dates  sometimes  compliment  you 

on  your  appearance?  _  _ 

Srnrinic:  Every  “yes”  counts  one  point.  \  score  below  25 
means  that  you’re  not  making  the  most  of  your  potentialities. 
Scores  l>etween  25  and  29  mean  that,  although  there  may  Iw 
room  for  improvement,  you're  on  the  way  towaril  being  an  able 
dater.  score  of  30  deserves  a  “dating  diploma.” 
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All  the  Things 
You  Are 


Are  you  fun  to  be  with  and  serious,  too?  Are  you 
well-mannered  and  well-groomed?  Are  you  sin¬ 
cere  and  understanding  with  friends  and  dates?  If 
you’ve  taken  the  quiz  on  the  opposite  page,  you 
know  how  you  score  on  these  points,  and  where 
there’s  room  for  improvement. 

Even  if  you  had  a  perfect  score  on  our  quiz,  you 
may  run  into  problems  on  the  all-important  matter 
of  getting  along  with  the  opposite  sex.  .\fter  all, 
you’re  only  half  of  any  Iwy-girl  relationship,  you 
know. 


By  GAY  HEAD 

to  hold  doors  and  things  like  that.  Shonldn’t  I  forget 
about  manners  and  go  alonp,  leith  the  crowd? 

Paula 


Dear  Gay  Head, 

/  like  a  boy  who  goes  to  my  church.  We’re  both  14. 
I  think  he  likes  me,  but  he  won’t  admit  it  and  won’t 
.slunv  it.  I  suppose  he’s  playing  hard-to-get.  Could  you 
tell  me  how  to  get  him  more  interested  in  me? 

Luanne 

Chances  are  that  Tom’s  not  playing  hard-to-get  de¬ 
liberately.  It’s  the  old  story— girls  grow  up  faster  than 
Imivs.  Tom  may  like  you,  but  it  probably  hasn’t  occurred 
to  him  to  do  anything  about  it.  Perhaps  he’s  never  asked 
a  girl  out  of  his  own  accord! 

It’s  not  your  fault— or  Tom’s— that  things  haven’t 
clicked.  .■Vn  invitation  from  you  may  give  Tom  the  idea 
to  ask  you  out  in  return,  but  don’t  sit  by  idly  until  that 
of4|iortunity  comes  along.  Your  .\  plus  date-rating  may 
b«'  more  appreciated  by  someone  else. 


If  von  leave  your  manners  at  home  when  you  go  out, 
they'll  get  rusty.  If  you  keep  them  polished  with  con¬ 
stant  use,  you  won’t  be  caught  without  them  when  you 
need  them. 

Think  how  embarrassing  it  would  be  to  discover  the 
boys  were  leaving  their  manners  home,  too— just  Irecause 
of  you!  Be  sure  that  you  give  them  a  chance  to  be  man¬ 
nerly.  Stand  back  from  the  door  so  that  a  boy  has  time 
to  hold  it  for  you.  Pause  beside  your  chair  Ixdore  you 
seat  yourself.  Hand  your  coat  to  your  date  with  a  smile 
and  say,  “Will  you  help  me,  please?” 

You  and  your  manners  can  go  along  with  the  crowd, 
because  good  manners  don’t  attract  attention.  Bad  man¬ 
ners  do\ 

Dear  Gay  Head, 

I’ve  been  criticized  for  being  too  silly.  I  do  have  a 
serious  side,  but  I  aheays  feel  .silly  and  laugh  when  I’m 
teith  my  friends.  What  can  I  do  about  this? 


Dear  Gay  Head, 

I’m  very  much  confused.  A  boy  tells  me  he  likes  me. 
Then  he  talks  about  liking  the  girl  next  door.  It’s  hard 
to  tell  whether  he’s  kidding  or  not,  because  Tm  always 
hearing  about  different  girls  he’s  suppo.sed  to  like.  I  don't 
know  what  to  think,  or  do. 

K'ui/ 

Look  back  at  the  quiz  on  the  opposite  page  to  check 
the  “.\re  You  Understanding?”  section  again.  Do  \ou 
make  sure  that  Dick  enjoys  the  time  he  spends  with 
you?  Can  you  enjoy  his  company  without  trying  to  rope 
him  in  and  tie  him  down? 

You  may  be  Dick’s  main  interest,  but  not  his  only 
interest.  You  can’t  criticize  a  boy  for  having  more  than 
one,  but  you  can  appreciate  the  attention  you  do  re¬ 
ceive.  Then  you  can  improve  your  rating  by  dividing 
your  interest,  too. 


Dcedee 

Do  you  get  the  giggles  and  find  you  can’t  stop,  even 
when  something  serious  comes  up?  When  nothing’s 
funny,  do  you  giggle  anyhow  because  you  feel  nervous? 
Laughing  is  a  natural  way  to  “let  go”  when  you  feel 
“lightened  up”  about  something.  If  you’re  unsure  of 
yourself  in  some  situations  with  your  friends,  with  boys, 
or  in  dating,  having  the  giggles  comes  naturally. 

The  giggles  will  stop  as  your  self-confidence  grows. 
But  you  don’t  have  to  wait  for  this  to  happen.  Let  vour 
friends  see  your  serious  side  in  conversation  some  time. 
Make  a  serious  comment  on  an  article  you’ve  read,  offer 
\  our  opinion  on  some  school  issue,  or  discuss  your  ideas 
for  the  future. 

“Fun  to  be  with  and  serious,  too.”  That’s  quite  a 
compliment— one  you’ll  deserve  w’hen  you  find  the  right 
time  for  each  part. 


Dear  Gay  Head, 

How  can  you  be  well-mannered  with  your  friends  if 
they  aren’t  well-mannered?  The  boys  I  know  don’t  seem 


If  you  have  a  ciuestinn  that  you'd  like  to  have  an- 
!iMereil,  >>eii(i  it  to  f>ay  Head.  Co-Kd,  .^.3  ^  e!tt  42iid  St.. 
"Nev*  ^  ork  .36.  N.  ffiie>»lion*«  of  greatest  intere<tt  will  be 
di!>ru>^ed  in  future  roluntns.  Surry,  no  an<>v»er!t  hy  letter. 
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on  cunl  ijOii/X  cuAttX 

SHOOTIN’  HIGH 


"I  LO\’E  to  Hy.  Take-ofls  and  landings  thrill  me,”  says 
I  Nancy  Jane  Cathcart,  who  has  lH‘en  Hying  since  June, 
1958,  when  she  graduated  from  an  airlines  school. 

It’s  the  dream  of  many  a  girl  to  be  able  to  Hy— not  in  the 
passenger’s  seat,  but  as  a  stewardess,  taking  care  of  passen¬ 
gers’  needs.  Each  year  more  than  16.(X)()  girls  in  all  parts 
of  the  United  States,  Canada,  and  Mexicx)  are  interviewed 
as  prospective  trainees  by  .American  .Airlines.  Of  these,  only 
alM)ut  6(K)  are  chosen  for  training. 

Haven’t  \ou  often  wondered  exactly  how  a  girl  goes  about 
btKoming  a  stew  ardess?  Here’s  how  one  girl  made  the  grade. 

During  her  childhood.  Nancy  jane  C'athcart  lived  near  an 
airjmrt  in  Wilmington,  Delaware,  and  planes  always  fasci- 
natt'd  her.  When  she  was  in  the  ninth  grade,  she  told  her 
guidance  counselor  at  Pierre  S.  DuPont  High  School  that 
she  wanted  to  Ire  a  stewardess  some  day.  The  counselor 
encouraged  her  to  write  to  several  airline  companies  for  full 
information  on  the  career  of  stew  ardess,  as  w  ell  as  to  explore 
other  fields. 

Nanc>’  found  out  that  she’d  have  to  be  at  least  20  years 
old  Ix'fore  she  could  be  a  stewardess  on  most  airlines  and 
that  she  could  get  training  free  at  many  of  the  airline  com¬ 
panies.  Studying  foods  and  child  care  in  high  schinrl  would 
be  a  good  idea.  (She  took  two  years  of  homemaking.)  If 
she  knew  another  language,  it  wouldn’t  hurt.  (She  studied 
Spanish  and  Latin.)  The  more  she  knew  about  handling 
people,  the  Iretter.  (For  two  summers  she  worked,  first 
Ix-hind  the  counter  in  a  sportswear  shop  and  later  in  a 
cashier’s  cage  at  a  race  track.)  College  training  might  help, 
too.  (She  spent  a  year  at  the  University  of  Delaware  where 
she  studied  psycholog\-,  English,  history,  economics,  and 
music  appreciation.) 

In  Septemlrer,  1957,  shortly  after  her  2()th  birthday, 
Nancy  again  wrote  for  up-to-date  airlines  material  and 
application  blanks.  Then  she  submitted  an  application  and 
her  photograph  to  .American  .Airlines. 

“One  question  on  the  application  form  was  a  real  bomb¬ 
shell,”  says  Nancy.  It  was;  “Why  do  you  want  to  become 
an  airline  stewardess?’  ” 

Nancy’s  reply  w  as  in  this  vein,  “Because  I’m  so  interested 
in  people  and  I  enjoy  traveling.  .Aviation  spells  progress. 
It’s  a  field  in  which  I  can  also  further  myself.  I’d  like  to 
grow’  with  it  and  with  .American.” 

Behind  the  scenes,  the  company  was  checking  Nancy’s 


Instructor  Anne  O'Connor  congratulates 
Nancy  Cathead  .  on  winning  her  wings. 


scholastic  record  and  character  references.  Next,  she  re¬ 
ceived  a  card  asking  her  to  see  a  company  recruiter  in 
Philadelphia  on  .April  3,  1958. 

“More  than  150  girls  from  the  Eastern  area  were  beinjf 
interviewed  and  they  were  all  so  attractive,  I  was  sure  that 
my  chances  were  nil,”  Nancy  recalls. 

The  recruiter  thought  diHerently,  He  was  impressed  by 
Nancy’s  enthusiasm  for  i>eople,  her  plnsical  charms,  her 
evenly-balanced  personality,  her  ability  to  express  herself 
articulately,  her  intelligence. 

Subsequently,  she  received  a  telegraphed  acceptance  from 
the  airline,  with  the  condition  that  she  pass  the  physical 
examination.  Later  that  month,  after  passing  it,  she  w;is 
instructed  to  report  (passage  free)  to  CMass  58-7  of  the 
American  .Airlines  Stewardess  College,  Fort  Worth,  Tex.,  for 
a  free,  six-weeks’  training  program. 

(Nancy  had  ne\er  been  so  far  away  from  home  before, 
but  she  had  no  time  to  be  homesick.  If  you’ll  turn  to  pages 
42-43,  you’ll  get  an  idea  of  what  the  .American  .Airlines 
College  is  like.) 

CrcKHTiing  is  way  up  the  list  of  subjects  to  be  mastered. 
“I  didn’t  know  there  were  so  many  ways  a  girl  could  make 
herself  look  better.  Tee  never  had  an  experience  like  this 
before,”  admits  Nancy. 

Standards  are  high  all  around.  Of  37  girls  in  Nancy’s 
class,  22  graduated.  Some  fjuit  because  they  didn’t  think 
they  were  suited  to  the  work;  others  simply  failed.  Nancy 
came  through  with  a  95  per  cent  average.  E\en  so,  after 
graduation,  there  was  a  six-months’  probationary  period 
when  appearance  and  performance  were  checked  regularly. 
Nancy  has  been  “cleared”  since  December. 

Naturally,  friendships  developed  at  school.  She  now 
shares  an  apartment  with  Bernice  Salley,  one  of  her  Fort 
Worth  roommates.  The  two  girls  Hy  the  New  York  to  Boston 
and  New  York  to  Detroit  routes. 

— Cl.AIIU:  Csi’CMKH 


‘V’HiitniHiititiiiinuiiiiiiiHiitiitiiHHiiHtiiiitutiiiiiiiiiiitmiimiiimitiiitiHi  CHARTING  YOUR  CAREER-as  an  Airline  Stewardess  miiiiiHHimiiiiinuinimiuiiiuiiiniiiiiiciuiMiiiiiuiiii . 

GETTING  STARTED  GETTING  "KNOW-HOW"  GETTING  WAYS  GETTING  ALONG  GEHING  AHEAD 


You'll  need  a  love  of 
travel  and  people,  tip¬ 
top  health,  20  50  vision 
or  better,  without  cor¬ 
rective  glasses.  You'll  be 
single,  20  to  27  or  28 
years  old,  weight  100  to 
135  lbs.  in  proportion  to 
height;  you'll  be  5'  2"  to 
5' 7"  or  5' 8  "  tall. 


You'll  need  a  high  school 
diploma.  Several  airlines 
require  some  college  or 
nursing  or  public  contact 
experience.  You'll  attend 
the  airline's  free  training 
school.  One  or  more  for¬ 
eign  languages  are  nec¬ 
essary  for  jobs  with  in¬ 
ternational  airlines. 


You'll  need  a  pleasant 
appearance  and  person¬ 
ality  to  make  each  pas¬ 
senger's  trip  comfortable 
and  happy.  You'll  assist 
passengers,  serve  meals, 
give  schedule  informa¬ 
tion,  help  mothers  make 
children  comfortable;  you 
may  collect  tickets. 


Salaries  vary,  but  range 
from  $250  to  start  and 
go  to  $370.  Many  lines 
offer  free  tronsportation 
on  vacations;  meals  free 
in  flight;  room  and  board 
paid  for,  when  not  at 
home  base.  You'll  work 
about  85  hours  each 
month;  some  holidays. 


You'll  learn  a  lot  through 
travel,  meeting  people. 
Advancement  to  execu¬ 
tive  jobs,  such  as  instruc¬ 
tor  or  supervisor,  is  from 
within  the  company.  For 
more  specific  informa¬ 
tion  about  jobs,  write  to 
airlines  offices  in  New 
York,  Chicago,  or  L.  A. 
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Get  your  party  lines  straight,  whether  yon  re  the  hostess  or  her  helper 


YOU  like  to  igive  parties  yourself,  and  no  doubt 
>our  parents  like  to  entertain  too.  The  problem 
is  how  to  keep  social  life  happy,  relaxed,  and  huh- 
bling  for  everxone  concerned.  To  see  if  you  have 
the  knack  of  being  a  g(K)il  hostess  aiul  an  equally 
good  assistant,  answer  the  questions  below.  (The 
first  five  questions  deal  with  family  parties;  the  rest 
with  your  own. )  Then  turn  to  page  54  to  see  how 
nearly  “party  perfect”  you  are. 

1.  When  your  family  entertains,  do  you  spend  the 
whole  time  with  the  adults?  yes _ no _ 

2.  Do  you  take  over  the  dishwashing  ( for  free 
or  for  a  pre-fi\eil  fee)  when  your  parents  have  a 
dinner  party?  yes _ no  _ 

'3.  Do  you  wait  until  your  father  sa\s  it’s  your 

iH'dtime  before  you  lea\e  the  group?  yes  _ 

no _ 

4.  Before  the  party  do  you  help  keep  small  fry 
out  of  the  way,  so  that  yo«ir  mother  can  bathe  and 
dress  in  peace?  yes  .  _  no _ 


5.  .\t  a  three  generation  party,  do  you  find  time 

for  the  oldest  guests  as  well  as  for  people  your  own 
age?  yes _  no - 

6.  When  you  plan  a  pajama  party,  do  you  take 

the  responsibility  for  getting  enough  food  in  the 
house  for  breakfast,  as  well  as  for  snacking? 
yes  - _ no _ 

7.  Do  you  insist  on  an  “open  house”  or  no  party 

at  all,  when  your  mother  says  the  number  of  guests 
must  be  limited?  yes _ no  _ 

8.  When  you  give  a  party*,  does  your  invitation 

specify  the  time  the  party  ends,  as  well  as  the  time 
it  begins?  yes  _  no  _ 

9.  Do  you  plan  to  have  other  kids  “drop  in”  on 

nights  when  you  know  your  family  won’t  be  at 
home?  yes no _ 

10.  When  your  friends  have  left,  do  you 

straighten  up  the  party  room  without  being  told  to 
do  so?  yes  no  _  _ 


Are  You  “Party  Perfect”? 


'Mother,  what  a  grand  SURPRISE!  The  gang's  here!" 


"Wait!  Save  one  roll  for  Dad's  breakfast!" 
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As  a  baby-sitter,  you  V/  better  know  your  business 


BIRTHSTONES  range  from  moonstones  to  diamonds,  but 
to  every  mother,  her  baby  is  a  precious  jewel,  no  matter 
in  what  month  the  child  was  born.  W’hen  you  take  charge, 
you’re  expected  to  be  an  honor  guard.  Here  are  some  hints 
on  caring  for  babies  up  to  12  months  old. 

Htiilt-in  Alarm.  W'hen  Baby  sets  off  a  crying  alarm,  it’s 
your  job  to  investigate  what’s  up.  Crying  is  Baby’s  way  of 
telling  you  something.  It  should  never  be  ignored, 

Don’t  let  wailing  and  wahing  upset  you,  though.  Chances 
are  that  Baby  is  uncomfortable  and  needs  to  have  his  po¬ 
sition— or  diaper— changed.  Perhaps  a  noise  awoke  him.  Pat 
him  softly,  si>eaking  or  .singing  to  him  in  a  gentle  voice. 
Though  Baby  can’t  understand  your  words,  he  can  uiuler- 
stand  your  tone.  Sometimes  a  drink  of  water  is  the  perfect 
s(K)ther. 

If  Baby’s  crx  ing  alarm  simply  won’t  stop  and  you  suspect 
your  little  friend  is  ill,  call  his  mother  and  ask  her  what  to  do. 

Formula  X.  Be  sure  to  feed  Baby  only  what  his  mother 
tlirects.  She  will  have  his  formula  prepared  and  will  tell 
\ou  when  to  feed  him. 

Leave  Baby’s  bottle  in  cold  storage  until  feeding  time. 
.Then,  after  letting  it  stand  at  room  temperature  for  alwut 
ten  minutes,  place  the  Ixrttle  in  a  pan  of  water  and  heat 
gently.  (Try  not  to  touch  the  end  of  the  nipple.)  Babies 
like  their  milk  and  food  warmed  to  skin  temjx*rature,  so  test 
the  formida  by  shaking  a  drop  or  two  on  your  wrist. 

If  you’re  going  to  lap-feed  him,  seat  yourself  in  a  com¬ 
fortable  chair  and  cradle  him  in  your  arms.  Hold  him 
securely,  in  a  slightly  upright  position.  Check  to  see  that 
the  nipple  works,  then  watch  him  go! 

14  Carats.  Golden  carrots,  delicious  meats,  fruits  and  eggs 
are  part  of  every  modern  infant’s  diet.  However,  different 
foods  are  introduced  at  different  ages,  so  feed  Baby  only 


what  his  mother  put  on  the  menu.  Serve  him  only  the 
amounts  she  specified,  too. 

Warm  Baby’s  mashed  or  strained  main  dishes  by  placing 
their  containers  (sudsed  off  and  opened)  in  warm  water 
for  a  few  minutes.  Cover  and  return  the  unserved  portions 
to  the  refrigerator  immediately.  Mix  pre-cooked  baby 
cereals  with  warm  formula  or  other  liquid.  Fruits  and  des¬ 
serts  should  be  at  room  temperature. 

To  make  meal  time  a  happy  time,  allow  plenty  of  time 
for  feeding.  Arrange  Baby,  yourself,  and  the  floor  in  a 
.setting  of  bibs  and  mats  for  mess-protection.  Make  sure 
xour  little  trust  is  securely  in  his  high  chair  or  propped 
up  on  your  lap  before  you  start. 

Feed  Baby  small  portions  of  his  RkhI  from  the  tip  of  a 
spoon.  Place  the  focxl  well  back  on  his  tongue  to  offset  his 
natural  tendency  to  suck  it  from  the  spoon. 

.\bove  all,  never  rush  Baby  or  force  him  to  eat  more  than 
he  wants.  This  is  one  time  when  Baby  knows  Irest! 

Buhhlinp,  Baubles.  B.diy  needs  to  be  burped  after  eating 
or  drinking,  so  pick  him  up  and  lu)ld  him  against  your 
shoulder.  Gently  pat  his  back  until  he  “bubbles.”  A  clean 
diaper  over  your  shoulder  will  protect  your  dress  against 
possible  spurts. 

Encased,  In  Case  .  .  .  Baby’s  mother  will  probably  show 
you  how  to  encase  her  jewel  in  stjuare-  or  diamond-shaped 
.  folds.  If  she  forgets,  these  tips  will  help  to  keep  Baby  pin¬ 
up  pretty: 

( 1 )  Place  Baby  on  a  towel-  or  sheet-covered  surface 
where  he  can’t  roll  off.  Have  everything  handy  that  yt)u’ll 
need.  Never  leave  Baby  alone  on  an  unprotected  surface, 
for  any  reason.  (2)  Fold  the  fresh  diaper  about  one  third 
the  way  up  from  the  bottom.  (Talk  (luietly  to  Baby  all  the 
while.)  (3)  Fold  each  side  of  the  diaper  inward,  one  third 
the  diaper  width.  If  a  diaper  liner,  a  square  piece  of  soft 
absorbent  cellulose,  is  used,  place  it.  on  the  diaper  without 
folding.  (4)  Remove  Baby’s  wet  or  soiled  diaper.  Wipe 
his  bottom  with  the  ends  of  the  diaper,  then  wipe  again 
with  a  warm,  damp  washcloth.  (5)  Cleanse  the  diaper  ' 
area  with  baby  oil  or  lotion.  Dust  with  powder.  (6)  Slip 
the  folded  diaper  under  Baby.  See  that  the  extra  (first- 
folded)  layer  is  at  the  front  for  boy  babies  and  at  the  back 
for  girls.  (7)  Draw  up  the  diaper  and  pin  at  each  side, 
pointing  the  pin  aicatj  from  Baby  as  you  do  it.  (8)  Return 
Baby  to  his  crib.  Now  rinse  the  diaper  or  flush  away  the' 
liner  and  pop  the  damp  diaper  into  its  special  can. 

Safe-Keeping.  Time  to  “lock-up”  for 
the  night.  Tuck  your  little  friend  in 
gently.  Check  that  no  draft  is  blowing 
through,  no  blankets  are  too  tight,  no 
pillows  or  loose  blankets  are  in  the  crib. 
Make  sure  the  sides  of  the  crib  are  up! 

On  Guard.  Just  because  Baby  seems 
safe  and  sound  doesn’t  mean  you  can 
drop  your  guard.  Peep  in  every  15 
minutes  or  so  to  see  that  Baby’s  com¬ 
fortable,  and  not  suffocating  under 
blankets.  While  using  the  TV  or  the 
telephone,  keep  one  ear  peeled  for 
Baby’s  “alarms.” 


You’re  in 
Charge 


Dioto  courtesy  of  Gerber  Baby  FoodI 
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COOKING  AS  AN  ART:  SEVENTH  IN  A  SERIES  BY  BETTY  CROCKER 


MASTER 

li  THE  ART 
^  OF 
r  MAKING 
I  CHIFFON 
AND 

^  ANGEL 
^FOOD 
■  CAKES  _ 


How  to  use  and  adapt 
modern  chiffon  and 
angel  food  cake  mixes 


“About  the  nicest  way  to  show  family  and 
friends  what  a  very  good  cook  you’ve  be¬ 
come  is  by  surprising  them  some  day  with  a 
handsome  chiffon  or  angel  food  cake!  It 
really  isn’t  hard,  with  modem  mixes,  but 
there  is  a  trick  to  doing  it  well. 

“The  next  seven  pages  are  planned  to  help 
you  do  just  that:  to  really  master  the  tricks 
of  making  perfect  chiffon  and  angel  food 
cakes  with  a  mix.  And  be  prepared  to  take 
a  bow  when  you  serve  your  first  creation!’’ 


Pull  out  and  save  this  8-page  section.  Punch  to  fit  your  notebook. 
It's  the  seivnth  in  our  series,  which,  when  collected, 
can  become  a  'Co-ed'  Cook  Book  of  your  own." 


i  ■’ 
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folding  in  this  and  that,  meant  chiffon  and 
angel  food  cakes  were  reserved  for  only 
special  occasions.  But  today,  with  modern 
mix  magic,  all  that  has  changed.  Now  a  rich 
chiffon  or  light  angel  food  cake  can  be  an 
“any-meal”  treat,  most  any  day  at  all! 


For  a  birthday  or  special  occasion,  a  favorite 
cake  is  a  high  and  light  chiffon  or  angel  food 
cake!  And  so  many  popular  desserts  start 
with  an  angel  food  cake. 

Not  too  many  years  ago,  it  was  a  real  task 
to  bake  one.  Separating  and  beating  eggs. 


MIXING:  The  mixing  technique  incorporates  as  much 
air  as  possible  into  the  batter.  That’s  why  egg  whites 
are  beaten  separately,  then  the  flour-sugar  mixture 
gently  folded  into  them. 


CHOICE  OF  BAKING  PAN:  These  cakes  are  usually 
baked  in  tube  pans  (10  x  4'  standard  size),  which  allow 
heat  to  come  up  through  the  center  of  the  cake,  baking 
it  quickly  enough  to  use  the  full  leavening  power  of  the 
egn.  Or  they  may  be  baked  in  thin  sheets  for  use  as  a 
jelly  or  cream  roll. 


UNGREASED  PANS:  Pans  are  never  greased  so  that 
batter  can  cling  to  the  sides  and  the  cake  rise  to  its  full, 
flt^y  height.  If  pans  were  greased,  the  batter  could  not- 
grip  the  metal  and,  as  a  result,  the  cake  would  not  rise. 


COOLING:  The  pan  is  turned  upside 
down  immediately  after  it  comes  from  the 
oven  and  allowed  to  "hang”  in  the  pan 
until  cool.  A  funnel  or  small-necked  bottle 
is  used  to  do  this.  Cakes  made  with  many 
eggs  always  shrink  somewhat  as  they 
cool.  Shrinkage  is  kept  to  a  minimum  if 
cake  "hanm.’"lf  the  cake  is  removed  from 
the  pan  while  it  is  still  hot,  the  delicate 
cell  walls  are  so  soft  and  moist  they  can¬ 
not  support  the  weight  of  the  cake,  and 
it  will  fall.  On  cooling,  cell  walls  become 
more  rigid. 
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HOW  CHIFFON  AND  ANGEL  FOOD  CAKES  DIFFER  FROM  BUTTER  TYPE  CAKES 


VOLUME:  These  cakes  are  higher  in  volume,  lighter  in 
texture,  more  delicate  and  “fluffy.” 


WHAT  IS  THE  DIFFERENCE  BETWEEN  THE  TWO? 


ANGEL  FOOD  CAKE 


LEAVENING:  Both  angel  food  and  chiffon  cakes  are 
leavened  chiefly  by  the  air  folded  into  the  egg  whites. 


As  the  angel  in  the  name 
implies,  angel  food  cakes  are 
light,  tender  and  delicate. 
They  are  moist  and  springy 
to  eat.  This  is  because  angel 
food  cakes  are  made  without 
fat,  baking  powder  or  soda. 
Only  the  whites  of  the  eggs 
are  used,  and  the  leavening 
agent  is  the  air  beaten  into  the 
egg  white  which  expands  dur¬ 
ing  the  baking. 


CHIFFON  CAKE 


Chiffon  cake,  when  first  de¬ 
veloped  10  years  ago,  was  the 
first  new  cake  in  1(X)  years.  It 
came  as  an  entirely  different 
cake  classification:  the  "mar¬ 
riage”  of  butter  and  sponge 
cakes.  The  result  combines  the 
high  lightness  of  an  angel  food 
cake  with  the  tender  richness  of 
a  butter  cake.  Yet  it  is  made 
with  liquid  shortening  (vege¬ 
table  oil)  and  baking  powder. 


1  Be  sure  all  your  utensils — bowl,  beaters  and  pan— are  free  from  2  Do  not  use  a  plastic  bowl.  Some  plastics  contain  a  chemical 
grease  and  oil  by  washing  them  with  soap  and  hot  water.  Any  trace  which  interferes  with  the  beating  of  the  egg  whites.  Either  glass  or 
of  grease  will  keep  egg  whites  from  beating  up  as  they  should.  metal  bowls  should  be  used  instead. 


BEATING  THE  EGG  WHITES 


1  Since  egg  whites  are  the  foundation  of  these  cakes,  they  should 
be  beaten  until  stiff,  but  not  dry.  Beating  may  be  dune  with  a  wire 
whip,  a  rotary  beater  or  an  electric  mixer. 

FOLDING  IN  OTHER  INGREDIENTS 


2  With  optimum  beating, 
the  egg  whites  hold  their 
shape  when  the  beater  is 
withdrawn,  but  they  are  still 
glossy  in  appearance.  Over¬ 
heating  reduces  volume  be¬ 
cause  egg  whites  lose  their 
elasticity,  and,  therefore, 
when  air  expands  during  bak¬ 
ing,  cell  waUs  break  and  the 
cake  does  not  rise  properly. 
U nderbeating  also  lowers  vol¬ 
ume  because  not  enough  air 
is  enclosed  in  the  foam. 


BAKING  YOUR  CAKE 


1  To  fold,  use  a  rubber  scraper,  wire  whip  or  slotted  spoon.  Careful  1  To  bake,  place  pan  on  lowest  rack  in  preheated  oven,  removing 
folding  of  ingredients  into  beaten  egg  whites  is  important  to  avoid  the  middle  rack.  This  is  because  of  the  high  volume  of  these  cakes, 
breaking  down  the  delicate  cell  structure  which  encloses  the  air.  Do  not  underbake  or  your  cake  will  fall  out  of  the  pan  when  you  cool  it. 


TESTING  YOUR  CAKE 


CUTTING  YOUR  CAKE 


1  Cake  is  done  when  the  top  springs  back  as  you  touch  it  lightly  2  To  serve  high,  fluffy  wedges  of  cake,  “saw”  them  with  a  very 
with  your  finger.  sharp  knife,  or  pull  the  pieces  apart  with  a  cake  breaker  or  two  forks. 
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HOW  TO  BAKE  A 


PERFECT  ANGEL  FOOD  CAKE 


Baking  angel  food  cakes  used  to  be  much  different  from 
what  it  is  today.  Grandmother  used  13  eggs  and  lots  of 
hard  work  to  make  it.  And  there  was  always  the  chance 
it  would  fail. 

But  today’s  homemaker  bakes  the  same  cake  without 
having  to  separate  eggs  and  with  only  a  few  minutes 
work.  An  angel  food  cake  mix  was  developed  after  years 
of  research.  Now,  you  add  only  water  and  your  favorite 
flavoring. 


HOW  TO  MAKE  YOUR  CAKE 


CHARACTERISTICS 
OF  THE  MIX 


WHAT’S  IN  THE  PACKAGE? 
Inslda,  you'll  find  two  ooparato  cartona: 


Made  with  Softasilk 
Cake  Flour 

No  sifting 

No  leftover  egg  yolks 


This  is  the  egg  white  mix,  contain¬ 
ing  dried  egg  whites  of  13  fsrm- 
fre^  eggs. 


This  is  the  flour  mixture,  contain¬ 
ing  all  necessary  ingredients,  com¬ 
bined  in  just  the  right  proportions. 


WHAT  TO  DO  FIRST 


3  Preheat  your  oven  to  375°F. 


1  Assemble  your  utensils:  Be  sure  to  wash  them  first 
in  hot,  sudsy  water  to  free  them  from  grease  or  oil. 
Do  not  use  plastic  bowls. 


2  Use  pan  size  suggested  on  the  package:  Don’t  crowd 
your  batter  into  a  too-small  pan  or  the  cake  will  rise 
and  spill  over  the  sides. 


1  Open  package,  take  smaller  carton  marked 
egg  white  mix  out.  Pour  1 14  cups  water  (room 
temperature)  into  large  glass  or  metal  bowl. 
Mix  in  contents  of  carton  (egg  whites)  at  low 
speed  on  electric  mixer  until  completely  mois¬ 
tened,  about  2  minutes. 


2  Beat  to  stiff  meringue  with  electric  mixer 
on  highest  speed,  rotary  beater  or  wire  whip 
until  it  is  very  firm  and  holds  stiff  upright 
peaks.  Fold  in  gently  tap.  vanilla  and,  if 
desired,  ^  tap.  almond  flavoring. 


3  Now  open  flour  mix  carton.  Fold  con¬ 
tents,  a  fourth  at  a  time,  quickly  into  stiffly 
beaten  egg  whites,  using  rubber  scraper,  wire 
whip  or  slotted  spoon.  Cut  through  center  of 
mixture  often.  Repeat,  (15  strokes  after  each 
addition)  just  until  flour  mix  disappears. 


A  Pour  batter  into  a  10  x  4'  tube  pan,  level¬ 
ing  and  pushing  batter  gently  against  sides 
to  prevent  large  holes.  Any  air  holes  left  now 
will  remain  during  baking  and  result  in  large 
holes  in  the  cake. 


S  Bake  on  lowest  rack  in  375°  oven  for  35-45 
minutes,  until  top  is  a  dark  golden  brown 
and  a  light  touch  leaves  no  imprint.  Do  not 
underbake! 


8  Turn  pan  upside  down,  hang  tube  on 
funnel  or  bottle  until  cold.  To  remove  cake, 
hold  knife  firmly  against  pan;  with  short  up- 
and-down  strokes,  loosen  from  pan.  Turn  pan 
and  hit  edge  sharply  on  table.  Slide  out  gently. 
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Heat  oven  to  375°  (quick  moderate).  Make  batter 
as  directed  on  Betty  Crocker  Angel  Food  Cake 
Mix  package.  Pour  batter  into  2  shiny,  ungreased 
jelly  roll  pans,  15  x  10)^  x  1',  spreading  gently  to 
all  sides.  (Or  1  jelly  roll  pan  and  1  shiny  ungreased 
loaf  pan,  9x5x3*,  may  be  used.)  Bake  roll  about 
15  minutes,  loaf  25  to  30  minutes.  Invert  loaf  cake 
to  cool,  resting  comers  on  two  other  pans.  Invert 
roll  to  cool  (to  make  cake  easier  to  remove). 

When  cool,  dust  confectioners’  sugar  lightly  over 
towel,  loosen  cake  from  pan  with  spatula  and  hit 
pan  sharply  on  table  easing  cake  onto  towel.  Spread 
with  chilled  filling  to  within  1*  of  long  sides.  Begin¬ 
ning  at  long  edge,  loosely  roll  cake,  making  about 
turns.  Or,  roll  cake  in  towel  first,  and  when 
ready  to  serve,  unroll  to  fill  cake,  reroll.  Frost  cake 
with  whipped  cream  and  garnish  with  chocolate 
shavings  or  grated  orange  rind.  3  tbsp.  confectioners’ 
sugar  and  cup  whipping  cream,  whipped  together, 
is  sufficient  for  1  roll.  Slice  for  serving. 


^  5  GOOD  WAYS  TO  BE  AN  ANGEL 

There  are  so  many  ways  to  turn  an  angel  food  cake  into  whatever 
' — type  of  dessert  suits  you  best.  Try  the  ideas  below,  and  then  try 
some  of  your  own! 


DOUBLE-RING  WEDDING 
SHOWER  CAKE 


The  bride-to-be  will  be  delighted  with 
this  as  a  centerpiece  dessert! 

Make  two  cakes  according  to  direc¬ 
tions  for  Angel  Food  Cake,  any 
flavor.  When  cool,  remove  from 
pans.  Trim  slice  from  side  of  each 
cake.  Set  cakes  with  flat  sides  to¬ 
gether  on  large  serving  tray  (about 
18  X  12*).  Ice  with  White  Mountain 
Frosting  tinted  a  pastel  color.  If 
desired,  decorate  with  silver  sprin¬ 
kles.  Arrange  flowers  around  base 
of  cake.  30  servings. 


ANGEL  FOOD  CAKE 


When  the  gang  comen  over  and  the  food’s  up 
to  you,  here's  how  to  be  their  favorite  person! 
Make  cake  as  directed  on  Betty  Crocker 
Angel  Food  Cake  Mix  package,  except  fold 
in  1  sq.  unsweetened  cho<x>late  (1  oz.),  grated, 
with  last  portion  of  flour  mix.  Flavor  with  2 
tsp.  vanilla.  Serve  with  ice  cream  and  choco¬ 
late  sauce.  Or  frost  cake  with  thin  chocolate 
glaze;  or  use  butter  icing  and  dribble  melted 
chocolate  over  edge  and  sides. 
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ANGEL  CAKE  ROLL 


NEW  ANGEL  CAKE  FLAVORS  TO  TRY 


NEW  YEAR'S  MIDNIGHT  CAKE 


The  burning  candles  make 
this  treat  a  flaming  climax  to 
your  next  New  Year's  Eve 
party! 

On  the  stroke  of  12,  dim  the 
lights  for  this  flaming  sur¬ 
prise!  Bake  a  colorful  Betty 
Crocker  Confetti  Angel  Food 
Cake  Mix.  Arrange  slices 
around  a  bowl  of  soft  ice 
cream.  Top  each  slice  with 
a  candle. 


COCONUT  CUSTARD  DELIGHT 


Since  you  make  this  before¬ 
hand,  it  makes  an  easy  and 
perfect  ending  to  your  best 
Sunday  dinner. 

Bake  Betty  Crocker  Lemon 
Custard  Angel  Food  Cake 
Mix  as  directed  on  package. 
Frost  with  packaged  vanilla 
pudding.  Cover  top  and  sides 
with  toasted  flaked  coconut. 
Chill  before  serving. 


CHIP  CHOCOLATE 


A  glamorous  treat  to  serve  guests  at  your  next 
dessert  party! 


Betty  Crocker  Lemon  Custard 
Angel  Food;  As  high  and  light 
as  a  cloud,  with  the  delicate 
tang  of  lemon  baked  right  in. 

Confetti  Angel  Food:  The 
prettiest  cake  of  all,  with  bright 
bits  of  candy  and  a  rich,  cherry- 
almond  flavor. 


HOW  TO  BAKB  A  PERFECT  CHIFFON  CAKE 

When  Chiffon  Cake  was  bom  just  10  short  years  ago,  it  was  developed  with 
all  the  secrecy  of  a  high-level  atomic  project.  Months  of  work  in  the 
Betty  Crocker  kitchens  finally  resulted  in  this  entirely  new  kind  of  cake. 

Now,  in  answer  to  requests  of  American  homemakers,  the  chiffon  cake  mix 
has  l>een  developed.  It  gives  the  same  tender,  high-quality  cake,  but  in 
much  less  time.  Because  as  in  the  other  mixes,  all  the  ingredients  are  measured 
and  ready  to  mix  and  bake.  You  just  add  two  fresh  eggs  and  water. 


CHARACTERISTICS 

OF  THE  CAKE 

•  As  light  as  angel 
food  cake 

•  As  tender-rich  as 
“butter”  cake 

•  Lastingly  moist  and 
tender 

a  Wonderfully  versatile... 
you  can  bake  it  in 
many  sizes  and  shapes 


WHAT’S  IN  THE  PACKAGE? 
Insid*,  you'll  find  two  aoparato  cartons: 


This  is  the  egg  white  mix. 


This  is  the  batter  mix.  The  vege¬ 
table  oil  is  blended  into  the  flour 
mixture,  along  with  all  the  other 
ingredients. 


WHAT  TO  DO  FIRST 


HOW  TO  MAKE  YOUR  CAKE 


1  Assemble  your  utensils.  Be  sure 
they  are  all  free  from  grease  and 
oil.  Do  not  use  a  plastic  bowl. 

2  Preheat  your  oven  to  350°F. 


1  Pour  1  >4  cups  water  (room  temperature) 
into  large  bowl.  Mix  in  contents  of  egg  white 
carton.  Mix  at  low  speed  until  completely 
moistened,  about  2  minutes. 


2  Beat  to  stiff  meringue  with  electric  mixer 
on  highest  speed,  rotary  beater  or  wire  whip, 
until  it  is  very  Arm  and  holds  stiff,  sharp 
peaks.  (They  should  be  slightly  stiffer  than 
for  angel  food.)  Do  not  underb^t. 


3  In  small  bowl,  mix  contents  of  batter  mix 
carton  with  cup  water  and  2  whole  eggs. 
Beat  for  2  minutes  on  medium  speed  electric 
mixer,  or  by  hand. 


O  Turn  pan  upside  down  immediately  and 
hang  on  funnel  or  bottle  until  cold.  To  remove 
cake,  loosen  from  sides  and  tube  with  spatula. 
Turn  pan  over  and  hit  sharply  on  table  to 
loosen  cake.  Then  let  cake  slide  gently  onto 
a  serving  plate. 


4  Pour  all  of  batter  over  beaten  egg  whites 
and  fold  until  blended  using  rubber  scraper, 
wire  whip  or  slotted  spoon.  Cut  down  through 
batter,  across  bottom,  fold  over,  turning  bowl 
often.  Cut  throughcenter  of  mixturefrequently. 


5  Pour  into  ungreased  10  x  4'  tube  pan. 
Bake  at  350°F.,  45  to  55  minutes.  Cake  is 
done  when  the  top  springs  back  as  you  touch 
it  lightly  with  a  Anger. 


HOW  TO  MAKE  A  LOAF  CHIFFON  • 

Chiffon  cakes  are  wonderfully  versatile  and  can  be  baked  in  many  shapes  and  sizes. 

Choosing  Your  Pan  Cooling  Your  Cake 


Oblong  pan,  13  X  9Vi  x  2' :  350®F.  for  45  to  55  min. 
Two  square  pans,9x9x2':350'’F.fof35to45min. 
Two  loaf  pans,  9x5x3':  350°F.  for  45  to  55  min. 


Snap  spring-type  clothespins  on  corners  of 
the  pan  for  “legs.”  Invert  and  cool. 
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Now  that  you’ve  learned  the  basics, 
see  how  clever  you  can  be  in  making 
the  cake  truly  your  own!  Try  the 
ideas  we’ve  suggested  below  to  show 
the  family  what  a  fine  cook  you’ve 
become.  It’s  fun,  besides! 


TWO  CHIFFON  CAKE  FLAVORS  TO  TRY 


Betty  Crocker  Orange  Chiffon  Cake 
Mix;  a  tender  chiffon  with  the  fresh 
fruit  flavor  of  oranges. 


Betty  Crocker  Cocoa  Chiffon  Cake 
Mix;  the  elegance  of  chiffon  blended 
all  through  with  rich  cocoa. 


CHIFFON  CAKE  CONFECTIONS 
Fancy  little  bite-sized  cakes,  perfect  to  serve  for  a  dessert  or  tea  party. 


Use  an  8*  or  9*  square  Chiffon  Cake  either  Variations: 

flavor.  (Day-old  cake  is  easier  to  handle.)  f  Toasted  Co-aonut  Fingers  . , .  Toast  grated 
Cut  into  different  shapes  such  3s  1  x  coconut  under  broiler  until  it  is  a  rich  golden 
2H'  strips,  IH'  squares,  1x1x1'  tri-  br^n^RoU  frosted  confections  in  the  toasted 

angles,  1'  cubes.  Prepare  ingredients  for  ^  Blarney  Stones . . .  Chop  salted  peanut, 
variations  desired,  before  frosting  on  all  medium  to  fine.  Roll  frosted  confections  in 
sides  and  ends  with  French  Orange  Glaze  chopped  peanuts. 

(recipe  below).  Proceed  with  variations  3  Bitter  Sweets . .  .  Grate  1  square  choco- 

desired.  Tke  S' or  9- square  cake  u,ill  make 

25  to  35  confections.  the  grated  chocolate. 


French  Orange  Glaze: 

Beat  2  egg  yolks.  Stir  in  2  tbsp.  melted  butter.  Mix  well.  Add  3 
XJ"/'  I  *•’>  ■  tbsp.  orange  juice,  grated  rind  of  1  orange,  then  2  cups  sifted  con- 
fectioners’  sugar.  Stir  until  smooth  and  soft  enough  to  spread  on 
J  cake.  Makes  1  cup. 

To  make  frosting  your  confections  easier,  thrust  a  wooden  pick  through  the  cake,  then 
down  through  the  tines  of  a  fork. 


A  partified  treat,  for  birthday  or  shou'er,  that  looks  so  gay 
and  festive  .  .  .  tastes  as  good  as  it  looks! 


The  gaily  colored  ice  cream  makes  this  perfect  for  a  birthday  party. 
And  you  can  store  it  in  the  freezer  until  you’re  ready  to  serve  it. 


Prepare  Betty  Crocker 
Orange  Chiffon  Cake 
according  to  package 
directions.  Frost  with 
Orange  Butter  Icing. 
Surround  with  Coco¬ 
nut  Covered  Ice  Cream 
Balls.  They’re  party- 
gay  scoops  of  ice  cream 
which  have  been  rolled 
in  tinted  coconut. 


Slice  Betty  Crocker  Co¬ 
coa  Chiffon  Cake  hori¬ 
zontally  into  three  lay¬ 
ers.  Spread  1  pint  slight¬ 
ly  softened  ice  cream 
between  each  layer,  us¬ 
ing  cherry-nut,  choco¬ 
late  chip  or  green  mint 
ice  cream.  Frost  with 
whipped  cream.  Store  in 
freezer  till  20  min.  before 
serving. 


CHIFFON  WALDORF 


Here’s  one  you  can  make  up  ahead  of  time,  to  spring  on  your  guests  as  the  big  surprise  after  dinner! 


Prepare  Betty  Crocker  Chiffon  Cake 
as  directed  on  package.  Bake  in  a 
10-in.  tube  pan. 

— Place  cake  upside  down  on  plate 
or  waxed  paper.  Slice  entire  top  from 
cake  about  1-in.  down.  Lift  off  top 
and  put  aside. 

— Cut  down  into  cake  1-in.  from 
outer  edge  and  1-in.  from  middle 
hole,  leaving  a  substantial  “wall”  of 
cake  about  l-in.  thick  and  a  1 -in.  base 
at  bottom. 

— Remove  center  with  a  curved 
knife  or  spoon,  being  careful  to  leave 
a  “wall”  of  cake  at  bottom  l-in. 
thick.  Place  cake  on  serving  plate. 

— Completely  fill  cavity  with  the 
chilled  filling: 


Cocoa  Fluff  Filling  and  topping: 

Mix  in  chilled  bowl,  then  beat  until 
stiff .  .  . 

3  cups  chilled  whipping  cream 
1  '/i  cups  sifted  confectioners’  sugar 
%  cup  cocoa 
V*  tsp.  salt 

Into  half  the  mixture,  fold  .  .  . 

Vi  cup  cut-up  toasted  almonds 
Use  this  to  fill  cake  cavity. 

— Replace  top  of  cake  and  press 
gently.  Cover  top  and  sides  with 
remaining  chilled  filling  mixture. 

— Sprinkle  with 

Vs  cup  shaved  toasted  almonds 
— Chill  until  set  (3  or  more  hours). 
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YOUR  BETTY  CROCKER  SCORE  CARD 
FOR  ANGEL  FOOD  AND  CHIFFON  CAKES 


Score  your  cake  PERFECT  if  it  has  all  the  qualities  listed  above 
each  section  in  this  chart.  If  less  than  perfect,  score  it 
accordingly:  GOOD,  FAIR  or  POOR. 


ANOKU  FOOD  CAKK 


I  CHIFFON  CAKK 


Good  volume,  slightly  rounded  top;  dark 
golden  brown  color  of  macaroon  crust;  deep 
cracks  in  crust. 

PERFECT..,.  □  4  FAIR . □  2 

GOOD . □  3  POOR . □  1 

Poor 

Charxicteriatics:  Here's  Why: 

Poor  volume  Egg  whites  underbeaten; 

overfolding;  not  inverting 
pan  after  liking;  egg  whites 
extremely  overb^ten. 


Good  volume,  slightly  rounded  top,  cracked 
on  surface,  golden  brown  crust. 

PERFECT.... □  4  FAIR.  ........  2 

GOOD . □  3  POOR . □  1 

Poor 

Characteristics:  Here's  Why: 

Low  volume  Egg  whites  underbeaten; 

overfolding;  not  inverting 
pan  after  baking;  egg  whites 
extremely  overbeaten. 


APPEARANCE  (exterior) 


Fairly  uniform,  small  air  cells;  feathery  light; 
moist;  even  color  throughout. 

PERFECT....  □  4  FAIR . □  2 

GOOD . □  3  POOR . □  1 

Poor 

Characteristics:  Here's  Why: 

Compact  Grain  Overfolding;  underbeaten 
egg  whites. 

Coarse  Grain  Underfulding. 


APPEARANCE  (interior) 


Uniform,  small  air  cells;  feathery  light;  moist 
delicate  texture. 

PERFECT....  □  4  FAIR . □  2 

GOOD . □  3  POOR . □  1 

Poor 

Characteristics:  Here's  Why: 

Compact  Grain  Overfolding;  underbeaten 
egg  whites. 

Coarse  Grain  Underfolding. 


Light,  soft  and  delicate;  moist;  very  tender. 

PERFECT....  □  4  FAIR . □  2 

GOOD . □  3  POOR . □  1 

Poor 

Characteristics:  Here's  Why: 

Tough  crumb  Underbeaten  egg  whites; 

overfolding.  Improper  stor¬ 
age  after  baking. 


Light  and  delicate;  springy  crumb;  moist; 
very  tender. 

PERFECT....  □  4  FAIR . □  2 

GOOD . □  3  POOR . :□  1 

Poor 

Characteristics:  Here's  Why: 

Tough  Crumb  Underbeaten  egg  whites; 

overfolding.  Improper  stor¬ 
age  after  baking. 


TENDERNESS 


Delicate  flavor,  pleasant  aroma. 

PERFECT....  □  4  FAIR . □  2 

GOOD . □  3  POOR . □  1 

Poor 

Characteristics:  Here's  Why: 

Too  strong  Too  much  flavoring  added. 


NOW  ADD  UP  YOUR  ANGEL  FOOD 
CAKE  SCORE 

Appearance  (Exterior) . 

Appearance  (Interior) . 

Tenderness . 

Flavor . 

PERFECT  ANGEL  FOOD  CAKE  16 

TOTAL _ _ 


Pleasing  delicate  flavor. 

PERFECT....  □  4  FAIR . □  2 

GOOD . □  3  POOR . □  1 

Uniform  flavor  assured. 


NOW  ADD  UP  YOUR  CHIFFON 
CAKE  SCORE 

Appearance  (Exterior) . 

Appearance  (Interior) . 

Tenderness . 

Flavor . . .  .•. . 

PERFECT  CHIFFON  CAKE  16 

TOTAL  _ 


FLAVOR 
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|Cli  cuui  (jCtlA.  niCHt4| 

Got  a  Hole 
in  Your  Pocket? 


T^OES  your  money  secm-4o  slip  ripht 
^  clown  the  drain?  Are  you  always  run¬ 
ning  out  of  cash?  Today’s  teen-agers  have 
nine  billion  dollars  of  their  own  to  spend 
each  year— that  means  nine  billion  dollars 
worth  of  resix)nsihility  to  handle!  Yet  80 
per  cent  of  these  teens  report  that  they 
ha\e  pocket  money  problems.  Since  you’re 
probably  one  of  the  80  per  centers,  you’ll 
want  to  take  account  of  your  habits  with 
the  (juiz‘  below. 

Write  a  check  next  to  the  best  answer 
for  each  (piestion.  Then  add  up  the  dollars 
and  cents  you’ve  eanu'd  with  your  right 
answers  (see  page  54).  Top  money:  886. 
You’ll  soon  see  how  to  plug  that  hole  in 
\our  pocket— with  sense! 

Pcinnj:  What’s  the  best  way  to  decide  on  an 
allowance? 

a.  Demand  the  most  yon  can  get. 

b.  .Figure  up  how  much  >  ou  need,  then  talk 
it  over  with  your  parents. 

c.  Familiarize  \  ourself  with  household 
finances,  then  ask  for  what  your  lH*st 
friend  gets. 

2e  Worth  :  .Most  teens  earn  extra  dollars  through 

a.  full-time  work, 
h.  over-time  chores, 
c.  part-time  ji)hs. 

Wornlcn  \ickcl:  Which  list  contains  3  good 
ideas  for  keeping  money  from  getting  lost? 

a.  Carry  only  the  amount  you  need;  have 
a  wallet  large  enough  to  hold  your 
money;  keep  your  wallet  with  you. 

b.  Wear  clothes  without  pockets;  never 
count  your  money  in  public;  keep  money 
in  a  safe  place  at  home. 

c.  Mix  hills  and  silver;’  have  a  plan  to 
check  on  the  money  you  carry  with  you; 
sew  up  pocket  holes. 

•Silver  Dime:  Which  motto  could  you  coin  to 
fit  horroicinf’? 

a.  “You’ll  never  offend  if  you  ask  a  friend.” 
h.  “Constant  lM)rrowing  leads  to’ sorrowing.” 
c.  “.\  debt  mislaid  is  oft  repaid.” 


Two  Hits:  Most  wi.se  spenders 

a.  get  a  large  allowance, 
h.  know  how  much  they  cost  their  families, 
c.  have  a  personal  budget. 

Half  a  Back:  What  should  yon  do  with  a  just- 
too-short  allowance? 

a.  S.iturate  it  with  your  tears, 
h.  Supplement  it  with  a  job. 
c.  Cripe  about  it. 

Dollar  Scholar:  How  can  you  check  how  much 
son  usually  spend  in  a  week? 

a.  .4sk  your  friends  how  much  they  spend. 

b.  Get  rid  of  your  whole  allowance. 

c.  Keep  a  simple  account  b(M)k. 

$5  Bill:  Which  of  the.se  items  belongs  in  the 
“Spending,”  rather  than  “Savings,”  column 
of  your  budget? 

a.  Dollars  for  gifts  and  emergencies. 

b.  Dollars  for  clothing  and  ix'rsonal  grcMnn- 
ing. 

c.  Dollars  for  college  and  future  invest¬ 
ments. 

$10  Tip:  Which  of  these  is  not  a  way  of  .saving 
money? 

a.  Carefully  considered  buying. 

b.  Buying  gadgets  to  keep  up  with  the 
sang. 

c.  Tucking  away  a  definite  sum  each  w  t-ek. 

$20.  Bonus:  To  put  your  money  to  work  earn¬ 
ing  more  money  for  you,  you  should 

a.  put  pennies  into  a  piggy  bank  each  day. 

b.  maintain  a  savings  bank  acc-oimt  or  in¬ 
vest  in  stix’ks  aiul  savings  bonds. 

c.  maintain  a  checking  account  in  a  reputa¬ 
ble  bank. 

$50  Jackpot:  What  is  the  most  important  thing 
that  tjou  as  a  future  homemaker,  need  to 
learn  alrout  money? 

a.  How  to  lend  it  wisely. 

b.  How  to  send  it  wisely. 

c.  How  to  spend  it  wisely. 
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TUnato  Get"  Aaauaii^^ 

by  Mary  Alden,  Director  of  Home  Economics 
The  Quaker  Oats  Company,  Chicago,  Hi. 


As  you've  certainly  noticed,  all  year  we've  been  asking  Home  Economics  stu¬ 
dents  to  write  and  tell  us  about  themselves  for  “Time  to  Get  Acquainted.”  And 
what  a  great  pleasure  it  has  been!  We've  heard  from  girls  everywhere!  For 
instance,  this  month  let's  get  acquainted  with: 


CONET  CHEESEB0R6ERS 


Rita  Lilak 
Wilson,  Kansas 

I  have  always  wanted  to  be  a 
nurse  and  still  do. 

I  admire  Abraham  Lincoln 
because  he  was  so  wise  and 
honest. 

I  love  to  cook  and  would 
like  a  good  hearty  sandwich 
recipe. 


The  very  thing  for  Rita! 


'A  lb'.  Amtrican  cbetst 
2  lb.  iround  beet 
1  cup  Quaktr  or  Motbor's  Oats 
(quick  or  old-fasbionod, 
uncooktd) 


cup  choppod  onion 
^  cup  catsup 
%  cup  prepartd  mustard 
2  teaspoons  salt 


Cut  cheese  into  twelve  x  1  x  4-inch  blocks.  Combine  remain¬ 
ing  ingredients  thoroughly.  Mold  meat  around  pieces  of  cheese 
to  form  hot  dog  shaped  burgers.  Broil  to  desired  degree  of 
doneness.  Serve  on  hot  dog  buns.  Makes  12  long  burgers. 


WHEAT  MACAROONS 


Patsy  Smith 
Bend,  Oregon 

I  would  like  to  become  a  fash¬ 
ion  designer  some  day.  I  plan 
to  study  for  such  a  career. 

I  admire  boys  who  are  polite 
and  who  like  to  work. 

I  would  like  a  recipe  for  a 
new  kind  of  cooky. 


These  are  easy  and  delicious,  Pat. 


2  etc  whites 
W  teaspoon  salt 

1  cup  sugar 

2  cups  Quakat  Puffid  Wheat 


1  cup  flaked  or  shredded 
coconut 

teaspoon  almond  oitract 


Add  salt  to  egg  whites;  beat  until  frothy.  Add  sugar,  a  table¬ 
spoon  at  a  time,  beating  well  after  each  addition. 

Fold  in  puffed  wheat,  coconut  and  flavoring.  Drop  by  tea¬ 
spoons  onto  greased  cooky  sheet.  Bake  in  moderate  oven  (350° 
F.)  12  to  15  minutes.  Remove  from  cooky  sheet  immediately. 
Makes  2H  dozen  cookies. 


CHINESE  PANCAKES 


Laura  King 
Cincinnati,  Ohio 

I  hope  to  become  a  secretary 
for  a  well  paying  company. 

I  admire  boys  who  are  clean, 
healthy  and  nice  to  others. 

I  would  like  a  recipe  for  a 
foreign  dish.  I  love  to  try  new 
ideas. 


You’ll  love  these,  Laura  .  .  . 

2  PUS,  baatpii  I  cup  milk 

'A  cup  baan  sprouts  1  cup  Aunt  Jamima  • 

'A  cup  (round  cookad  maat  Pancaka  Mix 
'/*  cup  dicad  onion 

Combine  all  ingredients  except  pancake  mix;  blend  well.  Add 
pancake  mix;  stir  lightly.  Drop  two  tablespoons  batter  for  each 
pancake  into  hot  fat  Ji-inch  deep  in  frying  pan.  Cook  until 
brown,  turning  only  once.  Drain  on  absorbent  paper.  Serve 
hot  with  Chinese  Sauce.  Makes  12.  Chinasa  Sauca:  Combine  1 
tablespoon  cornstarch  with  IH  cups  uater.  Add  2  bouillon  cubes, 
1  tablespoon  soy  sauce  and  1  tablespoon  vinegar;  cook  until  thick¬ 
ened  and  transparent. 


otxide^ttA^! 


A  BEAUTIFUL  LAZY  SUSAN  WILL  BE  SENT  TO  YOUR  TEACHER 
AND  $5  TO  YOU  IF  YOUR  LETTER  IS  USED  IN  THIS  COLUMN 


If  your  letter  is  used  for  “Time  to  Get  Acquainted”  Mary 
Alden  will  send  you  $5  and  a  lazy  susan  will  be  sent  to  your 
teacher  as  a  classroom  gift.  Every  girl  who  enters  will  receive 
our  new  booklet  “Young  Ideas.” 

Answer  these  questions  in  about  50  words,  add  your  name. 


school,  a  clear  snapshot  and  mail  to  Mary  Alden,  The  Quaker 
Oats  Company,  Box  3361,  Chicago  54,  Ill. 

What  do  you  want  to  be  when  you  graduate! 

What  famous  person  in  history  do  you  admire? 

What  kind  of  recipes  would  you  like  from  Mary  Alden? 
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II  here  do  they  play  bagpipes  and  wear  hilts?  If  here  are  lakes 


WONDERFUL  BUNWICHES! 


called  *'lochs'*?  ff  here  is  a  small  group  called  a  clan?  In  Scotland! 


SCOTLAND,  with  its  haunting  scenic 
beauty,  lies  in  the  northern  part  of 
the  island  of  Great  Britain.  In  early 
days,  the  Scots  were  separated  into 
small  groups,  called  clans.  A  chief 
ruled  each  clan.  All  the  people  of  one 
clan  had  a  comman  surname,  which 
often  began  with  “Mac,”  as  MacDonald, 
MacLeod.  The  clansman  wore  a  kilt  (a 
short,  pleated  skirt),  designed  for  climb-- 
ing  the  rugged  hills,  and  a  plaid  (blan¬ 
ket)  lor  a  cloak.  Each  clan  had  its  own 
colorful  pattern— called  a  tartan— for 
weaving  cloth.  These  are  now  called 
plaids.  The  kilt  is  a  national  costume, 
worn  for  special  occasions.  Today,  the 
“gatherings”  of  the  ‘  clans  bring  many 
visitors  to  the  Highlands,  the  northern 
region  of  Scotland.  On'  these  occasions 
there  are  sports  competitions  and  High- 
kind  dancers  add  color,  too. 

.\mclia,  who  is  a  MacLeod,  loves 
these  festivities.  She  lives  in  Glasgow, 
Scotland’s  largest  city  and  greatest  in¬ 
dustrial  center.  Her  home  is  on  the  out¬ 
skirts  of  the  city.  In  just  a  few  minutes 
by  car,  she  can  be  right  out  in  the 
countr\-,  driving  beside  Loch  (L;rke) 
Lomond. 

The  MacLeods’  house  is  made  of 
sandstone,  and  looks  very  much  like  the 
other  houses  on  the  street.  Behind  it  is  a 
small  garden.  Inside  there  are  a  kitchen, 

.  dining  room,  sitting  room,  and  four 
In'drooms.  The  two  oldest  children. 
•Amelia,  13,  and  Kenneth,  15,  have 
rooms  to  themselves.  The  younger  ones 
—Marie,  Helen,  and  Duncan— bunk  in 
together.  Her  parents  have  the  other 
lH‘droom.  Amelia’s  father  is  a  petrol 
(gasoline)  representative  for  a  large 
.  company. 

Bight  now  .\melia  is  in  Class  2\ 
(alxnit  ninth  grade)  of  the  Hyndland 
School,  a  public  school  for  girls  and 
Iroys.  She  studies  Latin,  French,  mathe¬ 
matics,  science,  English  grammar  and 
literature,  geography,  world  history. 
She  also  takes  sewing  and  gymnastics. 

“We’ve  just  finished  a  week’s  Easter 
holiday  from  school,”  says  .\melia.  “Our 
biggest,  gayest  holiday  is  New  Year’s. 
We  call  it  Hogmenay.  t'amilies  gather 


on  New  Year’s  Eve  and  as  the  clock 
strikes  midnight  they  toast  each  other 
and  sing  Atdd  Lang  Syne.  Traditional 
fare  is  served,  such  as  shortbread,  black 
bun— a  rich  fniit  and  nut  cake— and 
perhaps  scones,  which  are  my  favorite.” 

Here  is  a  recipe  for  making  .\melia’s 
favorite: 

Scones 

2*3  rup!«  !>ifled  rake  flour 
2 '  ■>  l.vp.  bakiiiK  powder 
'  ■>  tsp.  salt 

2  tsp.  granulated  sugar 
6  tbsp.  shi>rtening 
5  tbsp.  milk  or  light  rreain 
2  eggs 

2  tbsp.  granulated  sugar 

Meat  oven  to  450*  F.  Sift  first  4  ingre¬ 
dients.  Cut  in  shortening  with  2  knives  or 
a  pastry  blender,  until  mixture  is  like  coarse 
corn  meal.  Add  milk.  Separate  1  egg;  re¬ 
serve  1  tbsp.  egg  white.  Beat  rest  of  this 
egg  with  second  egg;  add  to  flour.  Roll 
Ji-inch  thick  on  lightly  floured  board.  Cut 
into  3-inch  squares;  then  cut  each  square 
into  2  triangles.  .Xrrange  on  greased  cookie 
sheet;  brush  with  egg  white,  slightly  beaten; 
sprinkle  on  2  tbsp.  sugar.  Bake  in  hot  oven 
(  450“  F. )  10-15  min.,  or  until  done.  Makes 
about  10  scones.  Serve  hot. 


I'hoto  <*ourtM!r  of  Informalion  Sen  Ice* 


Teen-ager  does  a  sword  dance  in  tradi¬ 
tional  Scots  costume  at  Highland  Games.  i 


Prepare  Meat  Loaf  as  directed  on 
the  Quaker  or  Mother’s  Oats  pack¬ 
age.  Pack  meat  firmly  into  two  #2 
cans.  Bake  at  350®F.  for  1  hour  15 
minutes.  Slice  and  serve  hot  or  cold 
on  hamburger  buns. 


N,'' 


HOW  TO  TREAT 
THE  FAMILY 
TO  A  HAPPY 
SURPRISE! 


Add  Vi  cup  raisins  to  the  Mix  in 
the  bag  of  Aunt  Jemima  Coffee  Cake 
Easy  Mix.  Mix  and  bake  as  directed 
on  the  package.  Serve  warm  with 
butter  or  jam. 


EARLY  BIRD  SPECIAL! 


Mix  Quaker  Puffed  Rice  and 
Quaker  Puffed  Wheat  together  in  a 
cereal  dish.  Serve  with  sliced  ba¬ 
nanas,  sugar  and  milk. 
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American  Airlines'  Stewardess  College,  the  first  school  of 
its  kind,  is  located  on  o  21 -acre  campus  at  Fort  Worth, 
Tex.  It  cost  one  million  dollars  and  is  equipped  to  train 
1,000  stewardesses  a  year.  The  two-story  building  contains 
classrooms,  administrative  offices,  kitchen  and  dining  areas, 
bedroom  suites,  self-service  laundry,  beauty  salon,  lounge. 


Here's  Nancy  Cathcart  (left,  foreground)  and  other  steward¬ 
ess  candidates  arriving  on  campus  for  six  weeks  of  intensive 
study.  Tuition,  room,  board,  instruction  and  books  are  free. 
For  the  story  of  how  a  girl  is  chosen  for  training,  see  p.  28. 


Homework?  You  bet.  Nancy  has  65  subjects  to  master,  such 
as  radio  navigation,  emergency  procedures,  routes  and 
codes,  customer  service  policy,  meteorology.  Exams?  Of 
course.  To  stay  in  school,  she  must  maintain  85%  average. 


It's  not  all  work,  though.  Nancy  takes 
a  daily  dip  in  the  swimming  pool.  If 
she  wants  to  play  tennis,  she  rounds  up 
her  schoolmates  for  singles  or  doubles. 


To  supplement  classroom  training,  Nancy  and  her  classmates 
get  practical  instruction  in  the  basic  workings  of  ground 
equipment  at  the  airport  which  is  adjacent  to  the  college. 


Wings  away— June  24,  1958's  a  big  day!  Nancy  and  the 
other  stewardess  candidates  in  four  classes  are  graduated. 
The  ceremony  is  followed  by  a  luncheon  to  which  the  girls' 
relatives  are  invited.  Possessing  a  unique  blend  of  poise, 
imagination,  courage,  knowledge,  and  charm,  these  steward¬ 
esses  are  ready  to  serve  the  flying  public  in  the  jet  age. 
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She's  shown  how  to  arrange  her  hair  in  a  short,  becoming 
style,  how  to  use  make-up.  Now  it's  up  to  her  to  look  lovely 
at  all  times.  She's  graded  on  all  aspects  of  grooming. 


to  an  Airline  Stewardess  College 


Fbotot  courtnj  of  Amcrtnn  .\irlln«t 


That  Polished  Look 


“1^  ASTERLINCS”  isn’t  an  affectionate  term  for  Easter 
•Li  bunnies!  It  was  used  to  denote  money-makers  during 
King  Edward  the  First’s  reign.  Imjwrted  from  Eastern  Ger¬ 
many,  these  13th-century  silversmiths  were  responsible  for 
the  present  word  sterling,  universally  used  to  describe 
solid  silver. 

In  grandmother’s  day,  sterling  silver  was  a  treasured 
part  of  the  household,  just  as  it  is  today,  but  unlike  those 
times  the  trend  now  is  to  enjoy  silver  every  day,  not 
just  on  “company”  occasions.  For  the  tnith  is  that  silver 
grows  more  beautiful  with  use.  It  develops  a  smooth  mellow 
look  called  fMtina,  as  the  result  of  the  mLving  and  blending 
of  tiny  use  lines. 

Now  you  know  the  way  to  keep  things  lovely  is  to  know 
how  to  care  for  them.  Your  cherished  cashmere  sweater,  for 
instance,  is  laundered  according  to  directions,  stored  flat, 
and  looks  like  new  each  time  you  put  it  on.  Your  sterling 
silver  will  respond  to  the  same  gentle  touch.  Use  these 
basic  tips  from  the  Sterling  Silversmiths  of  .\merica  to 
start  you  on  your  way. 

•  Use  your  sterling  silver  every  day.  It  makes  polishing 
sessions  practically  unnecessary. 

•  Wash  it  promptly  after  each  meal  in  hot  suds\-  water. 
Rinse  in  hot  water  and  dry  w’hile  still  warm. 

•  Keep  silver  polish  handy  near  the  sink  at  wash-up  time 
to  whisk  off  any  slight  discolorations  which  may  occur 
from  eggs,  citrus  fruits,  or  condiments. 

•  Store  silver  between  meals  in  a  tarnish-resistant  che.st 
or  other  protective  covering. 

•  Never  use  steel  wool  or  scouring  pads  to  remove  stub¬ 
born  food  remains. 


In  brief,  the  care  lof  silver  can  be  reduced  to  just  these 
three  basics:  daily  use,  the  right  “home”  between  meals, 
and  occasional  beauty  treatments. 

I  Cleaning  Silver 

There  are  a  variety  of  polislics  available:  a  snriooth 
cream,  packaged  in  jars,  liquid  in  a  lx)ttle,  or  chemically 
treated  polishing  cloths.  Each  is  effective  and  simple  to  use. 
.\pply  cream  or  litpiid  to  a  dampened  sponge  or  chamois, 
and  here’s  a  word  of  caution:  polish  in  lengthwise  strokes, 
never  a  circular  motion,  if  you  want  to  preserve  that  gleam.. 
.\tter  polishing,  wash  thoroughly  in  hot  soapy  water,  rinse, 
and  dry. 

In  prett>ing-up  holloware,  which  of  course  applies  to 
sugar  bowls,  cream  pitchers,  platters,  and  candlesticks,  you 
should  follow  the  same  basic  prcK-edure  as  for  flatware. 
These  pieces  often  have  a  more  elaborate  design  and  en¬ 
graving  with  deep  cre\  ices,  so  you  may  find  dipping  cotton 
swabs  into  polish  helpful  here,  to  banish  tarnish.  Also 
daily  dusting  with  a  polishing  cloth  reduces  more  serious 
cleaning  to  about  three  times  yearly. 

In  remoNang  wax  drippings  from  candlesticks,  pour  on 
warm  (not  boiling)  water  and  wipe  off  with  a  soft  cloth. 
A  bit  of  cleaning  fluid,  applied  gently,  will  remove  any- 
remaining  wax. 

Storing  Silver 

Ideally,  flatware  should  be  stored  in  a  special  chest 
manufactured  by  silver  companies  to  keep  out  dust  and 
resist  tarnish.  In  addition,  there  are  smaller  pocket-type 
cases  made  of  tarnish-resistant  cloth,  which  can  be  stored 


flat  in  drawers.  Or  if  you  are  in  a  do-it-yourself  mood,  you 
can  buy  specially-treated  cloth  by  the  yard  to  line  drawers 
or  stitch  up  into  simple  pocket  cmses.  If  you  choose  the 
latter,  rememl)er  to  use  only  ribbon  or  twine  to  tie  them 
up.  Never  use  a  rubber  band.  Its  effect  will  be  felt  right 
through  the  cloth,  and  as  if  by  magic  unpleasant  black 
stripings  will  appear. 
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Created  by  The  International  Silver  Company,  Meriden,  Conn, 


Ct  setting  $33.25.  Inc.  Fed.  tax 


In  Rhapsody,  a  new  way  of  working  with  solid  silver  brings  to  life  more  of  the  rich  brilliance 
of  the  precious  metal . . .  and  seems  to  capture  motion  in  the  flowing  lines.  Ask  your  favorite 
jeweler  or  department  store  to  show  you  Rhapsody  and  the  many  other  lovely  International 
Sterling  patterns.  When  you  see  them,  you’ll  want  to  register  your  choice  and  start  collecting 
your  very  own  family  treasures  right  now. 

INTERNATIONAL  STERLING.  . .  loveliest,  by  design 

For  a  solid  silver  pin.  made  like  a  miniature  spoon,  in  Rhapsody,  send  one  dollar  and  vour  name  and  address  to  ‘'International  Sterlinif,”  Meriden,  Connecticut. 
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Charlie 

(Continued  from  page  23) 

and  roan-colored  hair.  In  her  mind,  he 
might  have  been  standing  many,  many 
feet  distant  from  her  on  a  flat,  sunlit 
plain.  But  straight,  thin  lines  of  color 
ran  between  them,  and  this  made  them 
seem  closer  than  they  really  were,  like 
his  gaze  upon  her  and  hers  upon  him. 
She  felt  longing,  excitement,  and  dis¬ 
may  all  at  one  time. 

H.\RLIE  had  known  Ridge  Evans, 
named  Richard  and  originally  nick¬ 
named  Rich,  for  three  years— ever  since 
his  family  had  moved  to  Kentville, 
Ohio,  and  they  both  had  been  fresh¬ 
men  at  Kentville  High.  She  had  liked 
him  as  well  as,  but  no  better  than, 
anyone  else  in  their  class.  She  had  ad¬ 
mired  him  when  he  rushed  off  after 
three  o’clock  to  the  two  after-school 
jobs  he’d  always  juggled.  She  had 
lK*en  momentarily  beguiled  by  the 
sound  of  his  husky  laughter  in  the 
halls,  laughter  prompted  sometimes  by 
someone  else’s  jokes  and  often,  ap¬ 
parently,  by  just  his  own  pleasure  in 
a  day’s  doings.  But  last  spring  all  at 
once  she  had  found  herself  feeling  dif¬ 
ferent  about  him  from  the  way  she 
had  felt  alK)ut  anyone  ever  before. 

The  Student  Council  had  had  one 
of  its  monthly  public  sessions  which 
anyone  could  attend.  The  subject  of  a 
proposed  .\11  Steadies’  Dance  had  come 
up— a  Saturday  night  affair  to  exclude 
all  casual  dates  and  “indeiwndents.”  In 
the  midst  of  great  excitement  and  en¬ 
thusiasm  for  the  idea.  Ridge,  one  of  the 
two  junior  representatives,  had  raised 
his  hand  and  been  given  the  floor. 

“I  may  sound  off-beat,  but  I  don’t 
think  this  dance  is  such  a  bang-up  idea. 
Mayl)e  it  would  l>e  for  a  hig  special 
croup,  but  it’d  still  be  a  special  group— 
and  unfair  to  the  non-steady  kids  who 
sometimes  don’t  get  to  go  out  enough 
as  it  is.  I’m  against  going  steady,  any¬ 
way— at  least  to  the  extent  it’s  now 
carried  on,  and  I’m  certainly  agamst 
such  a  dance.” 

He  paused,  as  though  considering 
going  further  into  his  reasons,  but  then 
he  said  nothing  more  and  sat  down. 
You  could  hear  silences  on  top  of  the 
original,  tcall-to-wall  silence,  Charlie 
now  told  herself.  She  could  still  see 
the  various  faces.  Honey-haired  Mavis 
True,  her  lips  parted  and  her  own 
hopes  for  going  steady  with  Ridge 
clearly  blasted.  And  Kate  Phillips, 
whose  own  mother  dared  call  her  in 
public  “my  brunette  rose,”  looking  on 
with  almost  horr^)r,  as  if  she  had  seen 
the  prize  center  of  the  basketball  team 
—which  Ridge  was— turn  into  the  prize 


dolt  of  the  class.  Which  Ridge  tcasn’t 
or  isn't,  Charlie  now  thought  almost 
vengefuUy. 

Actually,  Charlie  hadn’t  looked  long 
at  the  others.  For  all  at  once  she  could 
hardly  take  her  eyes  off  Ridge— his  lean 
face  even  leaner  with  the  lines  of  his 
fervor,  and  his  hair  ruffled  by  the  ab- 
sentminded  way  he  ran  his  hands 
through  it. 

“W’ell,  that’s  one  vote  that’s  been 
cast!”  Ron  Halsey  said  afterward  with 
smug  satisfaction.  A  senior,  he  was 
chairman  of  the  meeting,  and  his  gen¬ 
eral  attitude  was  “The  More  for  the 
Steadies,  the  Better.”  Everyone,  every¬ 
one  but  Charlie,  laughed. 

But  for  all  of  Ron’s  professional  glib, 
head-of-the-debating-team  speeches  in 
favor  of  the  event.  Ridge  with  his  later 
remarks,  his  conviction,  and  his  per¬ 
sonal  popularity  had  triumphed.  No 
All  Steadies’  Dance  was  held,  but  if 
the  one  “special  group”  wasn’t  catered 
to  then,  the  steadies  were  able  to  con¬ 
sole  themselves  by  getting  even  more 
couples  to  join  their  ranks.  Now,  in  the 
late  spring  of  his  and  Charlie’s  senior 
year.  Ridge’s  protest  against  the  cus¬ 
tom  wasn’t  just  a  “voice  in  the  desert”: 
it  was  only  an  echo  of  such  a  voice. 

Charlie  had  moved  from  her  mirror. 
Now,  in  spite  of  the  buoyancy  that  her 
memories  lent  her,  she  couldn’t  help 
wondering  whether  Ridge  had  asked 
her  for  a  date  only  to  prove  to  all  the 
others  what  a  free  agent  anyone  could 
be  when  he  didn’t  go  steady.  Was  he 
only  putting  into  practice  his  belief 
that  less  going  steady  gave  everyone  a 
chance  at  having  fun?  Everyone,  she 
repeated  with  a  shudder.  Everyone, 
meaning  even  the  plain,  thin,  unsure 
ones  like  herself? 

“Charlie?  Charlotte?”  her  father 
called  from  downstairs,  changing  his 
mind,  as  usual,  about  just  what  to  call 
her.  “.\  big  blue  and  white  car’s  out¬ 
side.  You  expecting  someone?” 

He  was  teasing.  The  small  house  on 
East  Flint  Street  had  been  filled  with 
the  silent  sound  of  her  anticipation 
ever  since  Ridge  had  a.sked  her  out 
for  dinner  and  a  show.  But  for  once, 
even  lo\ing  her  father  as  much  as  she 
did,  Charlie  could  not  tease  back. 

“Oh,  it’s  Ridge— Ridge,  Daddy.  It’s 
Ridge  Evans!”  she  called  down  fret¬ 
fully. 

“Ridge?”  he  still  teased,  but  not  so 
that  it  bothered  her.  “Oh— oh— I  guess 
I  got  the  name.” 

One  good  thing  was  that  when 
Ridge  appeared  in  the  front  doorway 
he  so  shone  with  his  good  looks  and 
neat,  new-looking  tan  suit  that  even 
he,  she  reassured  herself,  must  be  more 
aware  of  himself  than  of  her.  Even 
when  he  helped  her  on  with  her  jacket 


she  seemed  to  stand  in  half-darkness, 
like  a  stage  bit-player  outside  the  star’s 
spotlight. 

“Hello,  Char—”  he  said  warmly, 
using  his  particular  name  for  her. 
“You  look  fine— just  the  way  I  ex¬ 
pected.  All  set  for  a  little  dinner?  A 
big  show?” 

“Just  soup  and  salad  and  then  the 
widest  wide  screen?”  she  managed  to 
say  gaily.  But  all  the  time  she  was 
aware  of  how  she  was  trembling  inside. 
Not  outside,  she  w’as  sure,  so  he  could 
see  her,  but  inside,  as  though  she  were 
made  of  nothing  but  unattached  leaves. 

It  is  shameful,  she  told  herself,  riding 
with  him  downtown,  because  I  just 
can’t  stop.  And  it  was  even  more  , 
shameful,  she  thought  later,  when  they 
were  waiting  for  their  table  to  be 
cleared  for  dessert  in  the  new  Araby 
restaurant.  Because  as  bad  a  time  as 
I'm  having,  I  keep  liking— and  liking— 
him  all  the  more. 

“Can’t  you  finish  your  radish  roses? 
Or  are  you  planning  to  wear  them  like 
a  vegetarian’s  corsage?”  he  teased,  al¬ 
most  like  her  father. 

“I  would,  but  they  wouldn’t  go  with 
my  dress.  Do  you  think  they  have 
white  radishes  out  in  the  kitchen? 
They’d  go  better.” 

“Could  be.  I  suppose  the  guys  you 
usually  go  with  would  have  checketl 
with  the  chef  first.  Like  putting  in  an 
order  with  a  florist.” 

The  leaves,  she  told  herself,  aren’t 
trembling  any  more,  and  with  her  new 
ease,  and  a  detachment  and  gaiety,  she 
burst  out: 

“Oh,  the  boys  I  usually  go  out  with 
are  as  apt  to  turn  up  with  vegetables 
as  they  are  with  flowers!  Even  for  a 
big  dance—”  Then  she  tried  to  take  it 
back,  but  his  broad  grin  and  laughter 
wouldn’t  let  her. 

“Char,  you’re  so  funny.  Nice  funny, 
though.  A  person  who  didn’t  know  you 
fairly  well  could  never  predict  what 
you’re  going  to  say,  once  you  emerge 
from  that  usual  worry-wart  frown.” 

“And  you— you  feel  you  know  me 
pretty  well.  Ridge?”  she  asked  with  a 
new  but  only  momentary  shyness. 

He  nodded  with  great  calm.  Their 
waiter  delivered  their  parfaits  just  then, 
and  afterward,  with  the  tables  near 
them  deserted  and  the  waiter  gone,  it 
was  incredible  how  concentrated  his 
attention  on  Charlie  could  be.  She  felt 
incapable  of  escaping  from  it,  but  of 
course  she  didn’t  want  to  escape. 

“I  think  I’ve  seen  you  being  you  by 
yourself,  when  you  haven’t  had  that 
old  frown  or  cared  what  the  world 
thought  of  you.  Like  one  time  I  saw 
(Continued  on  page  48) 
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Send  for  Jane  Ashley’s 


18  NEW  EASY  TESTED  RECIPES  FOR  GAY  TIMES 


Turn  on  the  record,  roll  back  the  rug  — 
and  welcome  Prom  Moonlight  launch 
with  Stagliners,  new  cookies,  at  inter¬ 
mission.  This  new  punch  has  the  sweet- 
attraction  of  KARO®  Syrup,  the  tang  of 
citrus.  Serve  Xutcracker  Sweets,  Apple 
Samba,  Rendezvous  Puffs,  and  new  milk 
drinks  and  sundaes.  Send  for  Jane 
Ashley’s  “Party  Repartee”  folder  now. 

3  KARO  SYRUPS 

every  smart 
hostess  treasures 

Whip  up  creamy  candies,  frostings,  ice 
creams  and  sauces  with  any  one  of  your 
3  KARO  Syrups.  Remember,  whenever 
the  recipe  calls  for  corn  syrup— that’s 
KARO.  Pour  KARO  Syrup  on  pan¬ 
cakes,  waffles,  quick  breads.  Experiment 
with  all  3  flavors.  Buy  Light  KARO 
(Red  Label),  Dark  KARO  (Blue  Label) 
and  Maple-y  KARO  (Green  Label)  at 
your  grocer’s  in  1 '  j  lb.  bottles.  Save 
even  more  on  5  or  10  lb.  cans. 


>;  CORN  PRODUCTS  COMPANY  NEW  YORK  N  V 


Jane  Ashley,  Dept.  A  4 

P.  0.  Box  1660,  Church  Street  P.  0. 

New  York  46.  N.  Y. 


Please  send  me  a  copy  of  your  6- page  recipe  folder  “Party  Repar¬ 
tee",  sue  8'/i  X  11  inches,  for  my  notebook. 


Address 
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Charlie 

(Continued  from  ftage  46) 

you  listening  to  Brahms  up  in  the  Rec 
Or  that  day  when  1  asked  you 
alxint  tonight.  When  I  saw  yon  going 
home  alone  in  that  big  rush  of  spring, 
carrying  yonr  lKX)ks  high  iK'fore  yon 
and  looking  off  to  the  skies.  Haven’t 
yon  ever  felt  yon  knew  me  like  that 
a  little?” 

Then  he.  Ridge,  the  important  one, 
had  seen  another  Charlie,  poised  and 
nnshy.  besides  the  one  most  jH'ople 
;new;  the  Charlie  she  wanted  her 
nother  to  see  and  understand. 

3  HE  answered  him  boldly:  “Yes. 
That  meeting  of  Student  Council  a 
year  ago  \shen  yon  spoke  up  against 
the  All  Steadies’  Dance.  Yon  were  ‘yon 
by  Nonrself  — the  way  you  just  said— 
and  yon  didn't  care  xshat  anylxxly 
thought.  I’ve  always  rememlH’red  that. 
I’ve  never  forgotten.” 

“M\  speech  of  indeix'iidence.  A  fat 
lot  of  effect  not  having  the  dance  had 
on  the  whole  tribal  custom!’'  he  de¬ 
clared.  and  he  lifted  his  parfait  glass 
and  grinned.  “Well,  here’s  to  past 
failures!  Future  successes!” 

She  lifted  her  own,  like  a  gt)blet. 
“Here’s!”  she  said.  .\nd  now  the  tan. 
tentlike  canopies  of  the  Arabs,  dotted 
with  purple  banners  and  red  banner- 
lets,  seemed  like  the  real  thing;  and 
when  they  went  out,  it  was  Kentville 
itself  that  apiwared  almost  unreal. 
Like  a  town  fragile,  almost  translucent, 
with  spring  and  the  soft  evening.  The 
lights  of  Main  Street  and  the  streets 
crossing  it  evenly,  not  far  away,  all 
set  in  a  haze. 

“They’ve  got  fireflies  burning,  with¬ 
out  blinking,  for  streetlights—”  Charlie 

.Siiid. 

“They’ve  got  clouds  piled  up  all  over 
town  like  meringue  on  a  pie—”  he 
said,  the  same  quiet  tone. 

“Like  a  painting  by  Chagall.”  she 
said  on  an  impulse  which  she  instantly 
regretted;  it  was  not  the  kind  of  re¬ 
mark  that  would  insure  her  popularity 
with  most  dates,  or  even  their  under¬ 
standing. 

But  Ridge  said:  “Yeah.  Right.  Only 
with  a  little  of  somebody  more  realistic 
—like  Reginald  Marsh— thrown  in.” 

What  woidd  they  do  next?  Charlie 
wondered.  But  soon  the  evening  seemed 
entrancingly  filled  not  with  things  they 
did  do  but  things  they  didn’t  do.  They 
didn’t  go  to  a  movie,  after  all,  but  wan¬ 
dered  blocks  past  the  marquees  laugh¬ 
ing  at  all  the  jokes  and  routines  they 
remembered  from  Jerr\-  Lewis’  and 
Danny  Kaye’s  old  pictures.  The\  didn’t 
go  dancing,  although  there  was  the 


usual  Friday  night  affair  at  the  Can¬ 
teen,  but  just  walked— walked  along. 
They  talked  alxiut  their  part-time  jobs 
and  the  big,  exciting  world  after  grad¬ 
uation.  They  held  hands  and  some¬ 
times  swung  them  as  if  they  might  be 
trying  to  find  their  own  dancing  tempo, 
too  subtle  and  too  changing  for  any 
mere  band. 

For  the  first  time,  too,  Charlie  didn’t 
feel  that  she  was  all  by  herself.  Wear¬ 
ing  her  flats,  she  didn’t  feel  tex)  tall 
next  to  Ridge.  .\nd  even  to  herself, 
she  didn’t  (piestion  why  he  had  asked 
her  out.  \’ery  simply,  she  knew  that 
he  had  asked  her  because  he  had  really 
wanted  to. 

.And  together,  they  didn’t  go  to  the 
Chd)  Car,  the  usual  stop-off  after  Fri¬ 
day  night’s  dance.  Instead,  they  merely 
st(X)d  for  a  moment  acniss  the  street 
looking  at  the  light-glazed  windows  of 
the  reconverted  old  diner,  and  seeing 
the  fac'es,  the  familiar  faces,  the  fa- 
mili.ir  steadies  always,  eternally,  to¬ 
gether.  To  Charlie,  even  as  familiar  as 
the\  all  were,  they  hwked  like  the  faces 
of  strangers. 

But  now  she  couldn’t  help  lx.*ing  the 
old  Charlie  for  a  minute.  Her  frown 
reappeared  in  .dl  its  fretful  glory  as 
she  saw  Ridge  ac-cidentally  standing 
far  off  from  her.  the  way  he  had  stixxl 
on  that  flat,  sunlit  plain  in  her  mind. 
But  he  w  asn’t  watching  her  as  she  had 
imagined  him  watching.  Maybe  he’s 
deciding  he  made  a  mistake  about  go¬ 
ing  steady,  she  told  herself.  Maybe  he’s 
wishing,  seeing  that  “brunette  rose’’  of 
a  Kate  PhiUips  or  hearing  Mavis  True 
laugh,  that  he  had  asked  one  of  them 
to  go  with  him,  and  only  him,  long  ago.^ 

“You  think  that  looks  like  fun?  .\ll 
the  steadies?”  she  dared  ask. 

He  turned  to  her,  and  now  his 
glance  met  her  own,  like  straight  thin 
lines  of  color  stretching  between  where 
they  stood. 

He  shook  his  head.  “Uh-uh.  1  was 
just  thinking.  They  may  have  what 
they  want,  but  I  still  don’t  want  it. 

I  want  to  keep  getting  to  know  a  lot 
of  people  Ix^fore  I  make  up  my  mind. 

I  want  to  keep  reaching  out.  .\nd  all 
of  them  have  stopped  reaching  out. 
They’re  talking,  smiling,  and  laughing— 
but  you  know  something.  Char?  To  me, 
they  look  bored!” 

He  was  most  solemn,  but  lx?cause 
of  her  surprise  and  relief  she  had  to 
laugh.  “They  do,  don’t  they?  Like  peo¬ 
ple  who  have  seen  every  movie  and 
don’t  know  what  it  is  to  pass  one  by—” 

“Or  as  if  they  were  reading  a  story 
and  already  knew  the  whole  ending.” 

.\11  at  once  he  took  her  hand  again 
and  swung  it,  and  they  started  w’alk.- 
ing  away,  back  to  his  car,  at  a  good, 
even  clip.  Under  a  streetlight,  he 


halted.  Half  smiling,  he  paused  for  a 
moment,  without  any  unsureness,  and 
then  kissed  her. 

“Char,  I  like  you— I  like  you  so  much.” 
he  pledged  softly,  “But  w'e’ll  each  still 
go  to  movies— and  dances— and  parties— 
with  others?  Even  if  the  others  are  un¬ 
important?” 

Charlie  hesitated.  It  would  have 
been  nice  if  he  had  suddenly  w;mted 
her  all  to  himself.  But  boys,  she  real¬ 
ized.  sometimes  had  to  be  awfully  ob¬ 
jective,  restrained,  really  businesslike, 
alxiut  the  future,  just  at  the  times 
when  girls  wanted  to  be  anything  but.  • 
Besides,  she  knew,  from  now  on  she 
would  have  a  constant  self-confidence 
ami  spirit,  Ixvause  if  he  saw  her  and 
understood  her,  so  would  others.  She 
would  not  lx*  at  all  dependent  on  him. 
-■^ml  she  would  lx  as  defended,  against 
disappointment,  as  even  her  loving 
mother  c-ould  want. 

She  ncxlded  finally,  smiling  a  full 
smile.  “Yes.  .And  we  won’t  try  to  be 
too  sure  of  the  end  of  the  story,  will 
we?”  she  asked. 

For  an  answer,  he  kissed  her  again. 

When  Charlie  got  home,  she  was 
disappointed  at  first  to  find  her  parents 
had  already  gone  to  bed.  She  could  not 
tell  her  mother  what  had  happened, 
and  by  telling  her  let  her  see  the  other, 
poised,  not  so  plain  Charlie  that  she 
was.  Yet  as  she  remained  in  the  dark¬ 
ness  of  the  upstairs  hallway  of  the 
small  house  on  Flint  Street,  she  knew 
she  would  not  have  to  show  anything, 
so  purivosefully,  to  her  mother.  Ridge 
and  /  know  who  I  am,  she  told  herself. 
.\nd  who  he  is,  too.  And  Mother  will 
be  only  one  of  many  who  from  now  on 
will  know  it  without  my  having  to  point 
out  a  thing. 

•Anyway,  her  mother  might  have 
again  voiced  that  caution  of  hers,  born 
of  her  loving  concern.  “Oh,  1  hope 
you’re  not  presuming,  Charlotte.  Letting 
vour  imagination  run  riot— ”  .And  Char¬ 
lotte  would  have  had  to  say,  echoing 
Ridge’s  almost  impersonal  declaration: 

“No,  of  course  not.  I’m  not  presuming 
at  .dl.  1  don’t  even  want  to  know  what’s 
going  to  happen.  Like  Ridge,  I  don’t 
want  to  be  sure  too  soon— and  settled— 
and  bored.’’ 

-And  yet  she  loved  him  so  much,  she 
knew  as  she  went  happily  into  her  own 
room.  She  loved  even  the  words  he 
used.  His  scornful  bored.  His  vigorous 
reaching  out.  And  the  word,  unimpor¬ 
tant,  they  had  shared  about  all  the 
others.  Maybe  she  didn’t  know  what 
the  ending  would  be,  but  to  herself, 
with  her  lingering  deep  feeling,  sHe 
would  cherish  her  own  special  hopeful 
idea. 
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CHOCOLATE  SAUCE — Mix  until  smooth  I  pkg. 
J*ll-0  Chocolol*  Instant  Pudding,  %  cup 
Light  or  Dork  Corn  Syrup.  Stir  in  gradually 
%  cup  PET  Evoporotad  Milk,  I  tsp.  Vanilla. 
Let  stand  to  thicken,  about  1  0  minutes.  Makes 
about  2  cups. 

CHOCOLATE  MINT  SAUCE  — Follow  recipe 
for  Chocolate  Sauce,  but  use  %  tsp.  Pepper¬ 
mint  Extract  in  place  of  vanilla. 

MOCHA  SAUCE — Follow  recipe  for  Chocolate 
Sauce,  but  mix  I  Tbisp.  Instant  ColTee  with 
pudding  before  mixing  with  syrup. 

BUTTERSCOTCH  SAUCE  — Follow  recipe  for 
Chocolate  Sauce,  but  use  Jell-O  Butterscotch 
Instant  Pudding  and  Dark  Corn  Syrup.  Omit 
vanilla. 

ORANGE  SAUCE  —  Mix  until  smooth  1  pkg. 
Jell-O  Vanilla  Instant  Pudding,  %  cup  Light 
Corn  Syrup  and  %  cup  undiluted  Frozen 
Orange  Juice  Concentrate.  Stir  in  graduolly 
Vi  cup  PET  Milk.  Let  stand  to  thicken,  about 
10  minutes.  Makes  about  2  cups. 

Any  left?  Cover;  keep  in  refrigerator. 


Ever  see  such  an  easy  recipe?  In  just  five  minutes  you 
can  mix  up  enough  sauces  for  anything  from  a  sim¬ 
ple  sundae  to  a  banana  split.  Best  of  all,  these  sauces 
are  extra  delicious  . . .  extra  rich  and  creamy-smooth. 
Why  not  make  some  right  now  and  keep  them  in 
the  refrigerator?  Then  you  and  the  gang  can  have 
sundaes  any  time  at  all! 


Jsll .  O  is  a  rxgistvrxd  tradu .  morh  of  Gunurol  Foods  Corp. 
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. . .  the  latest 


A  girPs-eye  view  of 
some  of  the  wonderful  new  produets 


Always  on  time 


•  For  you  and  beauty:  What  a  wel¬ 
come  birthday,  graduation  or  Mother’s 
Day  gift— and  so  inexpensive  to  give! 
“Totlay,”  by  Beimis,  is  the  first  $25 
watch  with  a  17-jewel  movement  that’s 
unconditionally  guaranteed  for  three 
years.  It’s  dust-  and  powder-proof  and 
features  full-numeral,  read-easy  dial 
and  band.  In  yellow  or  white  gold.  .  .  . 
Pony  Pin-Up,  made  of  a  coated  elastic 
band,  slips  on  and  off  w'ith  ease;  aids 
in  molding  the  contour  of  the  pony  tail 
and  won’t  damage  even  fine  hair.  Use¬ 
ful  for  other  hair  styles,  too.  Card  of 
four  unadorned  bands,  29<^;  card  of 
two  pearl  clusters,  39tf;  mink  with 
pearl  cluster,  SI.  By  The  KaNnar  Co., 
makers  of  Liidy  Ellen  Klippies.  .  .  . 
Sentor,  medicated  cosmetic  in  stick 
form,  hides  as  it  helps  to  heal  blemishes. 
It’s  greaseless  and  skin-toned.  By  Dun¬ 
bar  Laboratories.  $1.50  plus  tax.  .  .  . 
Pond’s  Angel  Skin  Hand  and  Body  Lo¬ 
tion  now  comes  in  a  boudoir  bottle  in 
a  striking  Colonial  hobnail  design.  The 
same  reliable  lotion— softens  and  pro¬ 
tects  the  skin.  $1  plus  tax.  .  .  .  Scent 
from  the  Heart,  by  Tilford,  is  a  gay 
package  of  fi\e  Ji-oz.  bottles  of  cologne: 
.\dventure.  Woody  Glen,  High  Heels, 
My  Desire,  Wild  Harvest.  $1.50,  plus 
tax.  .  .  .  Corday’s  Triplette  Eaux  de 
Toilette  Ensemble  offers  three  scents: 
Zigane,  Toujours  Moi.  and  Fame,  in  5*- 
oz.  bottles,  S3,  plus  tax. 


•  For  home  and  cook:  Bulky  house¬ 
hold  accessories  may  now’  be  given  a 
color  change,  w’ithout  streaking,  right 
in  the  automatic  washing  machine.  An 
improved  version  of  Tintex,  developed 
by  Park  &  Tilft)rd,  makes  it  possible. 
The  giant  8-oz.  size  is  sufficient  for  a 
4?i-lb.  washer  load.  Available  in  12 
decorator  colors.  98<‘.  .  .  .  Rexmolds 
W’rap  now  comes  in  7-inch  width.  It’s 
ideal  for  sandwiches  or  small  amounts  ’ 
of  food,  where  wrapping  w’ith  other 
sizes  of  foil  would  be  wasteful.  .  .  . 
For  sewers  who  prefer  a  straight  model 
pinking  shears,  instead  of  the  standard 
l>ent  handle  model,  Pink-Rite,  by  Wiss, 
is  the  answer.  $6.95.  .  .  .  Boston  Cream 
Pie  Mix,  from  the  Betty  Crocker 
kitchens  of  General  Mills,  is  speedy 
and  economical  to  make.  Just  the 
right  amount  of  cake,  filling,  and  frost¬ 
ing  come  in  each  package  to  produce 
eight  generous  and  delicious  w’edges. 
Alxiut  39c.  .  .  .  More  about  mixes.  Six 
Deluxe  Layer  Cake  Mixes  (results  of 
some  pictured  below)  are  introduced 
by  Procter  &  Gamble  under  the  name 
of  Duncan  Hines,  well-known  food  ex¬ 
pert.  ...  A  single  casserole  comes  in 
oven-proof  glass  with  cover.  It’s  set  in. 
a  brass  holder  and  has  its  own  candle 
warmer.  By  Inland  Glass.  $4. 


Always  tasty 


If  you  are  making  a  scatter  pillow 
for  your  btxl,  sew’  a  piece  of  elastic 
across  the  back  rather  tightly.  Use  it 
to  hold  your  latest  copy  of  Co-ed  for 
ready  reference. 

—Ann  Boynton,  Worcester,  Mass. 

Sew’  a  strip  of  velveteen  to  the  in¬ 
side  band  of  your  skirt  to  keep  your 
blouse  from  slipping  out. 

—Judy  Clayton,  West  Louisville,  Ky. 

Discarded  nylons  serve  well  as  stuff¬ 
ing  for  stuffed  animals.  Nylon  is  wash¬ 
able.  .\lso,  it  dries  fast,  pads  evenly, 
and  is  ect)nomical. 

—Peppy  Lukats,  Steubenville,  Ohio 

Need  a  disposable  grease  container? 
Use  an  empty,  waxed  cottage  cheese 
carton.  Place  lid  under  carton  and 
when  container  is  full,  cover  carton 
and  throw  it  into  garbage  can. 

—Betty  Dufort,  Portland,  Ore. 

When  a  recipe  calls  for  meat  to  be 
floured,  place  meat,  flour,  and  sea.son- 
ing,  too,  in  a  plastic  bag  and  shake  con¬ 
tents.  You’ll  avoid  messy  fingers. 

—Cathy  Arm  Smith,  Claypool,  Ind. 

Make  a  pretty  flow'er  comb  to  match 
your  costumes.  Using  any  small  comb, 
take  a  stout  thread  and  tie  an  artificial 
gardenia,  rose,  or  orchid  tightly  to  it 
by  the  stein,  knot  and  cut  thread. 

—.\my  Trinity  Mareh, 
Gwynedd  Valley,  Pa. 

When  hanging  colored  clothing  in 
the  sun,  turn  the  garments  inside  out 
to  prevent  fading. 

—Kathleen  Rannels,  Metuchen,  N.  J. 

Would  you  like  to  own  a  friendship 
blou.se?  Take  one  of  your  solid-colored 
blouses  and  have  your  friends  sign 
their  names  on  it  in  pe’ncil.  Embroider 
the  names  in  various  bright  colors. 

—Vicky  Elkins, 

Steamboat  Sprinps,  Colo. 

Cot  any  bright  ideas?  Co-ed  will  pay 
$1.00  fur  every  homeiiiaking  hint  used 
in  this  eolumn.  If  your  idea  isn't  eom- 
pletely  original,  state  where  you  heard 
or  read  about  it.  Sorry,  but  no  items 
subniitted  ean  be  returned.  ^  rite  to 
“Here’s  How”  Editor,  Co-ed.  33  West 
42nd  St.,  New  York  36,  N.  Y. 
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ONLY  BOBBI  HAS  ST  V  LE  -  S  L  P  P  O  RT  TO  SOFTLY  HOLD  MODERN  HAIRSTYI.ES 


Bohhi's  3  kinds  of 
curlers  >fi'e  style- 
support  for  the 
well-mannered 
look  of  “Aureole.” 


New  improved  Bobbi 

waves  in  style -support 
.  with  the  ease  and  softness  of  a  setting 


Style-support  is  the 
key  to  the  lifted 
crown  cap  of  “Missy.” 
M  ith  improved  Bobbi 
it’s  simple  as  setting! 


Keiisf 

The  easiest  permanent 
to  give  yourself ,  .  . 


The  only  pin  curl  permanent  with 
sponge  rollers,  neckline  rods  and 
pin -curlers  .  .  .  waves  in  the  style 
you  want  with  the  support  it  needs 

Style-support  ...  the  new  Bobbi  magic 
that  lets  you  have  and  hold  a  soft, 
modern  hairstyle  as  never  before!  Bobbi’s 
three  kinds  of  curlers  give  each  waving 
area  the  curl  strength  it  needs  for  modern 
styling.  Bobbi’s  so  easy!  It’s  self-neutral¬ 
izing  and,  of  course,  there’s  no  resetting. 
New  i/wprorcd  Bobbi  — waves  in  style- 
support!  Complete  kit,  only  $2.00.  Refill 
without  curlers,  $1.50. 
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40  CASUAL  PIN-CURLERS 
for  easy,  over-all  softness  in  major  areas. 


6  LARGE  SPONGE  ROLLERS 
for  areas  needing  extra  body  or  "lift". 


6  MIDGET  RODS 
for  curling  stubborn  neckline  stragglers. 


F'orward  and  full 
— that’s  the  way 
of  “Puff-Page.” 
Bobbi’s  sponge 
rollers  give  it 
style-su^fMrt. 


ONLY  NEW  BOBBI  GIVES  YOU 
ALL  3  KINDS  OF  CURLERS 


Photo  cmirtriT  Sinter  Ttruum  Cleaner  Dlrlsioo 
The  family  poodle  deserves  a  very  special  kind  of  brush-off. 
With  spring  a-comin'  in,  his  hair's  a-fallin'  out!  Keep  him 
well-groomed  with  the  dusting  brush  of  your  cannister  vacuum. 


The  Big 
Brush  -  Off 


1^0  M.\TTER  how  conscientious  you  may  be  about  a  daily 
"  fresh-iip  schedule  for  your  room,  things  do  have  a  way 
of  getting  cluttered  up.  But  every  girl  knows  that  a  rainy- 
day  delving  into  boxes  and  closets  can  be  fun.  Why,  there’s 
that  comic  Valentine  that  Bob  sent  last  year.  Here’s  the  blue 
scarf  you  looked  everywhere  for  on  Tuesday!  And  this  shirt¬ 
waist  dress  would  be  right  in  style  for  summer  if  you  changed 
the  buttons  and  .shortened  the  hem.  But  here  now,  rummag¬ 
ing  and  reminiscing  can’t  go  on  too  long.  It’s  time  for  action! 
Out  with  the  vacuum,  on  with  the  wax— give  your  room  the 
big  brush-off! 

Clean  Sweep 

You  probably  already  know  each  of  those  strange-looking 
attachments  on  the  vacuum  cleaner,  but  let’s  just  review 
them  quickly.  Take  that  round  brush,  for  instance.  It  will 
whisk  dust  off  desk-tops,  window  ledges,  shelves,  picture 
frames  and  lamp  shades.  And  this  tube-like  affair,  with  a 
very  narrow  end,  is  just  the  thing  to  get  under,  over,  and 
around  the  radiator  and  hard-to-reach  corners  of  the  closet. 
Next  comes  the  floor  brush  which  glides  smoothly  and  effi¬ 
ciently  over  your  floors,  leaving  them  shining  and  spotless. 
It  you’ve  some  carpeting  in  your  room,  don’t  forget  to  try 


out  the  revolving  brush  attachment  for  this  job.  .\lso  in  . 
vacuuming  carix*ts  and  rugs,  make  it  easy  to  see  w  here  you’ve 
been  and  w  hat  you  may  have  missed  by  starting  in  the  comer 
farthest  from  the  door  and  working  backwards. 

Now ,  too.  is  the  time  to  check  for  stains  or  spills,  w'hich 
of  course  should  be  taken  care  of  as  soon  as  they  happen, 
with  a  dampened  sponge.  But  just  in  case  some  have  been 
omitted,  a  bit  of  commercial  cleaning  fluid  or  one  of  the 
dry  rug  shamp(K)s  will  take  care  of  almost  any  problem.  Or 
try  these  hints  on  common  stains:  mi/k— sponge  out  with 
lukewarm  water;  ink— blot  up  exc'ess  with  cloth,  then  apply 
detergent  suds  with  circular  motion;  c/u’icing  gnni— rub  with 
ice  cube  until  gum  is  hard;  then  just  peel  off;  nail  jwUsh— 
apply  polish  remover  with  eye  dropper  and  wipe  away 
gently  with  clean  cloth. 

Since  “spring  fresh  and  daffodil  clean”  is  the  order  of 
this  day,  finger  smudges  on  furniture,  worxlwork,  and  walls 
will  all  be  removed.  One  of  the  liquid  wax  cleaners  will  take 
care  of  dressers,  desk-tops,  and  woodwork,  including  win¬ 
dow  ledges.  The  best  method  of  application  is  to  use  a  damp 
sponge  with  a  small  amount  of  w'ax.  Work  smallish  areas, 
one  at  a  time,  and  wipe  off  with  a  clean  cloth.  The  happy 
ending  here  is  that  a  fine  film  of  protective  wax  is  left,  and 
this  aids  in  cleaning  the  next  time. 

For  your  painted  walls,  which  may  need  more  serious 
cleaning,  use  a  packaged  paint  cleaner.  Mix  according  to 
directions;  dip  a  sponge  into  cleaner;  squeeze  out  excess. 
Starting  at  bottom  of  wall  (to  avoid  drips  and  streaks), 
work  your  way  up.  doing  a  3-foot  area  at  a  time.  Have  a 
clean  sponge  and  second  pail  of  clear  water  for  rinsing. 

One  of  the  packaged  glass  cleaners  is  fast  and  easy  for 
windows  and  mirrors.  Or  you  might  trx’  the. simple  home 
remedy  of  a  little  vinegar  in  lukewarm  water.  However 
you  do  it,  tr\-  paper  toweling  for  the  final  lint-free  shine. 

Real  Neat 

Liist  on  the  check  list  for  tcxlay  are  closets  and  dres.ser 
drawers.  First,  remove  boxes,  shcx's,  and  clothing  from  the 
closets.  Clean  walls,  shelves,  woodwork,  and  floors  with  a 
sudsy  cloth.  Then  wipe  off  all  boxes  and  bags  that  you 
keep  your  clothes  and  accessories  in.  Plastic  coated  shelf- 
pai^er  can  now  be  put  to  use  in  brightening  things  up 
generally  and  making  future  dusting  simpler.  As  you  put 
things  back  in  place,  try  for  a  bit  of  strategic  placement. 
Use  h(X)ks  for  belts  and  bags  on  the  w  all;  hang  skirts,  jackets, 
and  blouses  along  the  bar,  with  coats,  dresses  and  robes 
following  in  the  line-up.  Shoe  racks  on  the  closet  door, 
rather  than  the  floor,  add  convenienc'e  and  order. 

In  bringing  that  neat  look  to  your  dresser  drawers,  use 
the  assembly-line  method!  Empty  all  of  them  at  one  time  and 
arrange  the  contents  in  piles  on  the  bed  or  on  newspapers 
on  the  floor.  Next,  wipe  out  each  drawer  with  a  damp  sponge. 
Now,  for  the  pretty  part— the  lining.  Place  the  drawer  on 
the  lining  paper  and  outline  with  pencil.  Cut  along  the  lines 
and  slip  the  lining  into  place.  What  to  choose  for  the  lining 
depends  mostly  on  what  you  prefer.  There  are,  of  course, 
the  regular  papers  with  washable  plastic  coatings,  which 
are  available  in  solid  colors  or  floral  patterns.  Or  you  may 
find  pretty  pastel  shades  in  tissue  paper  just  the  thing  for 
you.  Before  putting  items  back  where  they  belong,  you 
might  sprinkle  in  your  favorite  sachet,  or  a  few  spurts  from 
one  of  the  new  spray  can  scents  es^jecially  made  for  sweet¬ 
ening  closets  and  drawers. 
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covers  room  analysis,  color,  furniture  arrangement,  fabrics, 
accessories,  and  step-b\-step  painting  .  .  .  complete  with 
furniture  cut-outs  which  let  you  try  out  your  ideas  in 
miniature  first! 


Decorate”  project.  She  has  all  the  information 
and  materials  to  help  you  through  each  step 
of  your  decorating  .  •  .  and  she  can  get  a 
copv  of  the  handb<K)k  for  vou.  Your  friends 


NEW!  FREE!  A  world  of  decorating  know-liow 

in  “A  Date  to  Decorate”  handbook 


Twenty  colorful  pe.ges  . . .  idea.S  ga.lore!  plan  .  .  .  see  how  colors  can  work  for  you  .  .  .  put  your  own 

,,  •  I  .  ,  •  •  1  1- •  1  ill  incenuitv  to  work  ...  or  use  the  simple  decorating  tips  and 

Here  are  basic  decorating  principles  and  ideas  to  help  vou  "  ,  .  '  •  i  i  i  n  .  • 

.  ,  .  .  1  .  w  Ml  I  tricks  mcluclecl  to  give  vour  room  vour  own  spwial  Hair! 

turn  your  own  room  at  home  into  a  bright  new  one  \()ij  11  be  c-.  , 

nrdiiil  til  invM'r*i  viiiir  td  «*»»>  Xhi«  iif>w  liMiirD-uwiL'  A  ..I-  ........  “A  — 


Room  analysis  charts  start  you  off  with  an  easy-to-follow  across  the  countr\  are  doing  it . . .  and  loving  it! 


THE  DOW  CHEMICAL  COMPANY  •  MIDLAND,  MICHIGAN 
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I  I:  ^  ii 


Ring  Around  \oiir  Finger 


HA\*E  you  ever  tied  a  piece  of  string 
around  one  of  your  fingers  to  re¬ 
mind  you  not  to  forget  something?  You 
were  just  following  an  old  Greek  cus¬ 
tom!  The  “string  ring”  had  its  begin¬ 
ning  in  Greek  mythology.  You  may 
recall  the  story  of  Prometheus  who  was 
chained  to  a  rock  for  a  thousand  years 
by  J  upiter  because  he  dared  to  steal  the 
sacred  fire  of  heaven  for  human  use? 
And  when  Jupiter  freed  Prometheus  he 
made  Prometheus  vow  that  he’d  wear 
a  portion  of  the  chain  around  his  fin¬ 
ger  to  remind  him  that  he  was,  in 
effect,  still  bound  to  the  rock.  Early 
writings  imply  that  this  is  how  the 
delightful  custom  of  ring  wearing  be¬ 
gan. 

In  the  long,  long  ago,  women  wore 
rings  of  bronze,  copper,  brass,  and  iron 
as  symbols  of  betrothal.  Marriages 
were  not  made  in  heaven  then,  but 
over  the  counting  table,  even  among 
the  poorer  classes.  The  ring  was  simply 
a  s\mbol  of  the  bridegroom’s  (or  his 
family’s)  purchasing  power.  When  the 
gold  ring  was  introduced  into  the  wed¬ 
ding  ceremony,  it  graced  the  hand  in 
public  only  and  a  ring  of  iron  was  worn 
at  home.  As  time  went  on,  designs  and 
carvings  on  gold  rings  became  more 


elaborate  and  these  rings  went  every¬ 
where  with  their  wearers.  Some  rings 
had  carvings  of  a  man  and  woman 
joining  hands.  Other  rings  had  keys 
attached  to  indicate  a  promise  that  the 
wife  would  share  in  her  husband’s 
worldly  goods. 

Ring  sentiment  ran  rampant  at  one 
time  when  people  went  all  out  for  rings 
with  a  message.  Verses,  sentiments,  and 
names .  were  engraved  on  them,  first 
outside,  then  inside  the  band— “touch¬ 
ing  her  dear  finger.”  Some  were  “prom¬ 
ise”  rings  but  probably  more  were  wed¬ 
ding  bands.  They  carried  such  loving 
inscriptions  as:  “Let  love  increase,”  “In 
thee,  my  choice/  Do  I  rejoice.” 

Eventually,  the  practice  of  wearing 
a  diamond  engagement  ring  on  the  left 
hand  became  popular.  According  to  a 
romantic,  though  unscientific,  Ixdief, 
the  vein  of  love  ran  directly  to  the  heart 
from  the  fourth  finger  of  the  left  hand. 
If  you’ve  ever  wondered  why  the 
diamond  was  chosen  to  represent  ro¬ 
mance,  the  reason  was  excellent.  The 
diamond  is  one  of  the  hardest  sub¬ 
stances  in  nature.  Besides,  its  glow  has 
lieen  likened  to  mysterious  and  ever¬ 
burning  love— “a  flame  that  burns  with¬ 
out  consuming.” 


Answers  to  "Party  Perfect"  Quiz 
(p.  29) 

1.  No.  There’s  almost  always  a  limit 
to  the  interest  you  have  for  adults— or 
they  have  for  you. 

2.  Yes.  If  you’ve  never  done  this, 
now’s  the  time  to  start. 

3.  No.  We  hojw  you’re  tactful  enough 
to  exit  without  In'ing  reminded. 

4.  Yes.  Don’t  you  want  her  to  do 
as  much  for  you? 

5.  Yes.  You  will  find  yourself  enjoy¬ 
ing  the  delight  the  oldest  generation 
gets  from  your  interest. 

6.  Yes.  If  you’re  old  enough  to  stage 
such  a  party,  you’re  old  enough  to  take 
some  of  the  responsibility. 

7.  No.  Better  to  compromise  and 
have  a  party  your  mother  approves  of 
than  to  have  none  at  all. 

8.  Yes.  You  11  avoid  the  embarrassing 
problem  of  telling  your  guests  to  leave 
when  they’re  all  set  to  continue  all 
night. 

9.  No.  You’re  just  asking  for  trouble 
with  your  family,  your  friends,  and  your 
friends’  families. 

10.  Yes.  You’ll  ensure  your  parents’ 
approval  the  next  time  you  want  to 
have  some  friends  in. 


I  Answers  to  "Hole  in  Your  Pocket?" 
(p.  39) 

It:  B.  It’s  a  good  idea  to  learn  about 
the  family’s  fortunes  before  you  suggest 
an  allowance,  but  talking  it  over  is 
still  in  order. 

2t:  C.  It’s  not  fair  to  “charge”  your 
parents  for  household  chores,  unless 
you  do  some  special  task  under  a  spe¬ 
cial  agreement.  Just  think  how  much 
they  pay  for  you  already! 

5t:  A. 

lOt:  B.  Borrow  only  in  real  emer¬ 
gencies;  pay  back  promptly. 

25t:  C.  Wise  spending  is  the  result 
of  planning  ahead. 

50t:  B. 

$1.:  C.  .A  list  of  what  you  spent  last 
week  will  help  you  plan  an  efficient 
budget. 

$5.:  B.  Dollars  for  gifts,  emergencies, 
and  college  should  all  be  part  of  your 
long-term  savings  program. 

$10:  B. 

$20.  B.  Savings  accounts  and  savings 
■  bonds  earn  interest  for  you;  good  stocks 
pay  off  in  dividends  and  increased  re¬ 
sale  value. 

$50.  C.  Learn  to  spend  wisely  note, 
so  you’ll  have  fewer  holes  to  patch 
in  the  future. 


HIGH  MARKS  FOR  HIGH  STYLEI . . .  A  Style  for  everything,  in  every  yarn  and 
fiber!  Left  to  right:  SWIRL,  cotton  and  stretch  nylon,  about  79<;  BUNNY,  angora, 
wool  and  nylon,  about  1.00;  DREAMHI,  orlon  and  stretch  nylon,  about  1.50. 
ALEX.LEE  WALLAU,  INC.,  11  East  36th  Street.  New  York  16,  N.  Y. 
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This  girl  has  discovered  Carnation  Instant’s 
new  beauty  secret... have  you? 


WHAT  IS  THIS  SECRET?  It  is  a  true  Beauty  Beverage 
made  possible  by  the  “Magic  Crystals”  nonfat  milk 
discovery!  Simply  by  adding  extra  crystals  (over 
regular  package  directions)  when  you  mix-you  get 
a  special  nonfat  milk  with  extra  beauty  protection 
-at  the  very  time  you  need  extra  protection  most! 
WHY  SO  IMPORTANT?  Because  for  pretty  teeth,  shining 
hair,  smooth  skin  and  the  vital  sparkle  that’s  the 
basis  of  charm -girls  in  their  teens  need  more  cal¬ 
cium,  riboflavin  and  protein  than  they  ever  have 
before.  And  drinking  milk  is  your  only  sure  way  to 
enough  natural  calcium  and  riboflavin ! 

A  BEAUTY  BONUS?  Yes,  indeed !  Your  new  Carnation 
Instant  Beauty  Beverage  gives  you  far  more  of 
these  beauty  elements  than  whole  milk  or  ordinary 
•  nonfat  milk !  Each  four  glasses  give  you  all  the  cal¬ 
cium  and  92%  of  the  riboflavin  you  need  every  day 
for  beauty  protection.  And  half  your  daily  need  of 
vitality-building  protein,  too ! 


FIGURE  PROTECTION,  TOO?  Your  Carnation  Instant 
Beauty  Beverage  is  far  richer  in  flavor  than  ordi¬ 
nary  nonfat  milk . . .  refreshing,  delicious  for  drink¬ 
ing.  Yet  it  is  still  Carnation  Instant  Nonfat  Dry 
Milk,  lo\c  in  calories ! 

Every  day,  more  wise  girls  make  the  delicious  new 
Carnation  Instant  Beauty  Beverage  their  daily 
beauty  habit.  How  about  yon  ? 


YOUR  CARNATION 
INSTANT  BEAUTY 
BEVERAGE  ^ 

1.  Following  package  ^ 
directions,  mix  1  quart 
Carnation  Instant. 

2.  Add  cup  extra  Magic 
Crystals;  stir  lightly. 

DRINK  4  GLASSES 
EVERY  DAY 


^  '  3-Qt.,  8^t. 

and  new  H  Qt.  sizes 
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The  Red  Apple  ^ 

(Coutiuiicd  frimi  ftafic  18) 

rcdliandfd.  The  chickens  scu'.alled,  and 
we  all  ran. 

When  we  got  there,  a  young  Pl\  mouth 
RiK'k  rix)ster  lay  dead  on  the  ground, 
and  Bajity’s  red  feathers  were  scattered 
alxuit,  and  Banty  was  bleeding,  and  he 
was  reeling. 

Our  mother  started  to  slap  at  the  little 
rooster  with  the  broom,  but  he  ran  over 
and  got  Ix’tween  .^my’s  feet,  and  looked 
up  at  her  with  his  bloody  head  turned 
flat  so  he  could  see  her  better  with  one 
eye. 

.\my  reached  down  and  picked  the 
little  HKister  up  and  held  him  to  her 
chet*k.  "You  got  hurt,”  she  said. 

Our  mother  said.  “.\my,  you’ve  got 
to  sell  him.  Take  him  to  the  store  and 
sell  him.  I  do  not  intend  for  that  fighting 
rooster  to  kill  any  more  of  my  chickens.” 

.\mv  held  the  little  red  rot)ster  out 
and  waved  him  up  and  down,  ^nd  she 
started  to  cry.  “But,  Ma,”  .\my  said,  he 
dixsn’t  weigh  hardly  anything.  The\’ll 
lay  him  on  the  scales,  and  he  won’t  go 
much  over  a  pound— that’s  thirty  cents 
or  so.” 

“Then  find  a  coop,”  our  mother  said. 
.•\my  started  to  cry  again.  I  felt  a  little 
sorry  for  her,  and  I  helixxl  her  find  a 
coop.  1  recollect  how  the  little  rtnister 
clucked  and  called  to  .\my  as  we  left 
him  in  the  coop. 

.\my  turned  and  looked  back.  “We’ve 
jailed  him,”  she  said,  “even  without  a 
trial.” 

“But  he’s  guilty,”  I  consoled  her. 
“Wasn’t  he  bleeding?  Hadn’t  he  been 
in  a  fight?  Wasn’t  one  of  Ma’s  roosters 
dead?” 

.Ymy  didn’t  answer,  and  she  didn’t 
wear  her  green  sweater  to  school  ne.\t 
day.  She  laid  the  sweater  away. 

I  wanted  to  ask  her  why  she 
didn’t  wear  her  lovely  green  sweater. 

I  wanted  to  ask  her  how  her  trade  of 
the  apple  -  for  -  the  -  fishhook  -  for  -  the  -  egg 
was  turning  out.  But  I  didn’t,  for  .\my 
was  hurt,  and  each  afternoon  when 
we’d  come  from  school,  .\my  would  go 
by  the  coop  and  take  Banty  out  so  he 
could  crow.  She  explained  to  me  that  a 
rooster  in  jail  like  that  couldn’t  raise  his 
head  and  flap  his  wings  and  crow.  “The 
little  fellow’s  spirit  is  smothertxl,”  she’d 
sa\.  and  then  she’d  lift  him  out  and  let 
him  sit  on  her  arm,  and  he’d  let  go  w  ith 
a  keen  little  crow  that  would  carry  far 
across  the  countryside. 

But  one  day  when  we  came  home, 
Banty  wasn  t  in  the  coop.  Amy  called  to 
him.  For  the  first  time  rince  I  could  re- 
memlxr,  the  rooster  didn’t  answer. 

“Ma’s  turned  him  out,”  ,\my  said. 


“Ma’s  tenderhearted.”  Then  she  glanced 
around  the  chicken  lot,  and  I  saw  misery 
come  up  in  .\my’s  fact*,  for  there  was  a 
fresh-killed  chicken,  and  Banty’s  red 
feathers  were  scattered  alrout.  “He’s 
gotten  into  another  fight,”  Amy  soblx*d, 
“and  Ma’s  killed  him.  ” 

“No,”  I  said.  “Ma  wouldn’t  kill  him. 
Don’t  cr\’,  Amy.” 

She  ran  for  the  house,  with  me  after 
her.  Amy  opened  the  door  and  stopped 
suddenly,  and  1  ix*eped  around  her. 

Mother  had  the  little  rooster  on  her 
knees,  and  she  was  gently  turning  back 
his  neck  feathers  and  feeling  his  neck. 
“He  got  bit  in  the  neck.” 

“What  bit  him?”  .\my  asked.  She 
moved  toward  the  little  rooster,  anil  he 
tried  to  lift  his  head  and  speak  to  .\my, 
but  he  didn’t  have  much  voice  left. 

^^.MINK.”  our  mother  said.  mink 
killed  another  chicken,  and  then  I  knew. 
I  knew  Banty  hadn’t  been  killing  the 
chickens,  but  he’d  been  fighting  the 
mink.  I  turned  him  out  of  the  coop. 
.After  a  while,  flie  chickens  squalled 
again  and  I  ran  out  there.  Banty  and 
the  mink  were  into  it.  The  big  roosters 
had  flown  up  on  the  poles  and  left  little 
Banty  to  battle  the  killer.” 

■Amv  said.  “Couldn’t  you  help  him 
before  he  got  bit?” 

“I  tried  to,”  Mother  said.  “I  tried  to 
get  in  there  with  the  broom  and  help, 
but  the  mink  would  dart  under  the  hen¬ 
house.  .A  mink.”  Mother  went  on,  “is  a 
cunning  fighter.  It  would  growl  and  try 


A  CO-ED  CARTOON  BY  LEON 


"I'm  dating  Bozo  tonight  and  I  can't 
decide  whether  to  be  sly  or  deadly." 


to  coax  little  Banty  into  coming  under 
the  floor  of  the  hen-house  to  fight;  but 
I  reckon  the  little  rooster’s  fighting  in¬ 
stinct  told  him  Ixtter.  for  a  fowl  has  to 
have  the  open,  where  he  can  use  wing 
and  spur,  and  Banty  just  stood  at  the 
edge  of  the  hen-house  and  waited. 

".And  then  came  that  last  strike.  That 
was  when  the  mink  got  him.  The  mink 
made  that  last  strike  at  the  little  rm)ster’s 
neck,  and  it  grazed  him.  But  one  of 
Banty’s  sharp  spurs  caught  the  mink  Ix*- 
tween  the  forelegs,  and  it  fell  backward, 
and  managed  to  crawl  under  the  hen¬ 
house.  But  it’s  dead.” 

.Amy  took  the  little  rooster  and  held 
him  to  her  cheek. 

“Tonight,”  Mother  said,  “we  must 
keep  him  in  the  house.  The  danger  is 
that  his  neck  will  swell  and  shut  off  his 
breath.  We’ve  got  to  help  him.” 

.And  that  night  I  could  hear  Mother 
and  .Amy.  Once  I  slipped  into  their 
riMim.  The  little  rooster’s  breath  came 
hard,  but  they  rubbed  his  neck  and  dix- 
tored  him,  and  next  morning  Mother 
said,  “He’s  going  to  live.  The  swelling 
is  starting  to  go  down.” 

days  later,  as  we  came  from 
school,  we  heard  the  little  bantam.  He 
was  crowing.  His  voice  had  come  back. 

.Amy  broke  into  a  run,  and  the  little 
rooster  saw  her  and  jumped  down  anil 
came  to  meet  her.  She  picked  him  up, 
and  now’  that  he  had  his  voice  again, 
he  turned  his  head  flatwise,  and,  with 
one  eye,  he  looked  at  .Amy  and  mut¬ 
tered. 

“He’s  trying  to  tell  me,”  .Amy  said. 
“He’s  trying  to  tell  me  about  the  great¬ 
est  fight  any  rooster  ever  had.”  .And 
then  she  spoke  to  me.  “Oh,  .Amy 

said,  “isn’t  a  mink  hide  worth  right 
smart  money?” 

•  “Oh,  four  or  five  dollars,”  I  said. 
“Win?” 

“I  w;as  just  thinking.”  .Amy  said.  “You . 
like  the  little  rixister.  don’t  you.  Joe\?”- 

“Yeah,”  I  said.  “He’s  a  fighter,  all 
right.” 

“If  you’ll  skin  that  mink.”  .Amy  said, 
“I'll  give  you  the  nxister.” 

I  did,  and  stretched  the  mink  hide  on 
a  Ixiard,  and  a  few  mornings  later,  we 
took  it  with  us  when  we  went  to  schixil. 

When  we  got  close  to  the  store,  Amy 
said,  “joey,  give  it  to  me.  I  aim  to  make 
a  trade.” 

She  took  the  mink  hide  and  we  went 
in.  Then  she  touched  one  of  the  strings 
on  Mr.  Milo  Starnes’  fiddle,  and  stixxl 
and  listened  to  the  melotly  that  seemeil 
to  roll  from  the  ancient  fiddle  and  plun¬ 
der  about  the  store.  And  when  the 
storeman  wasn’t  busy,  .Amy  w’ent  to  him 
and  laid  the  mink  hide  on  the  counter. 

(Continued  on  ;xige  64) 
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You're  a  beauty  in  your 


It’s  the  talk  of  the  teens  — a  “Bobbies”  Bra  knows  just 
how  to  treat  a  girl.  It’s  teen-sized  to  fit  like  a  dream  — and 


do  dreamy  things  for  you.  Here— one  of  the  most 
popular  with  pert  teens -“Bobbies”  Second  Bra  453  in 
white  cotton  broadcloth  with  elastic  center  comfort 
release.  30AA  to  36A.  jil.73 


Formfit— 

the  way  to  fashion 


Also  available  in  Beginner  Style  443, 30AAA  to  36 A.  $1.50; 
Style  463,  Contour  bra  30AA  to  36A.  $2.50; 

Style  562,  regular  sizes  32A  to  40C.  $2.50 


THE  FORMFIT  COMPANY  •  CHICAGO  •  NEW  YORK  •  TORONTO  •  PARIS 


th^ _ j;;--  . 

cd^oj-erf  cheering  squad 

This  month  Co-ed  applauds  three  teen-ajje  athletes 


Kathy  Whiteside,  17 


The  throe  teen-agers  whom  Co-ed 
salutes  this  month  are  at  home  on 
horseback,  on  land,  or  on  sea!  Katin 
Whiteside,  17,  of  Hartsdale.  N.  Y..  is 
a  regidar  competitor  in  the  National 
Horse  Show.  Judy  Eller,  18,  of  Old 
Hickor>’,  Tenn.,  is  the  United  States 
junior  girls’  golf  champion.  .And  Chris 
von  Saltzii.  15.  of  Saratoga.  Calif.,  holds 
one  world  record  and  22  .American 
records  for  swimming. 

Kathy  had  her  first  ride  on  a  horse 
when  she  was  three  \ears  old.  She  was 
so  crazy  alwut  horses  that  her  parents 
bought  her  a  saddle  mare  when  she 
was  six.  “I  started  taking  lessons  then.” 
she  says,  “and  won  a  blue  ribbon  the 
following  Near  in  the  second  horse 
show  I  entered.” 

.A  senior  at  White  Plains  (N.  Y.)  High 
School,  Katin  rides  an  hour  at  a  time 
five  days  a  week  at  the  Kentuck\-  Rid¬ 
ing  Stable.  She’s  quite  proud  of  her 
*wo  horses— Dark  Wings  and  Pride  of 
the  Irish  Lane. 

.At  the  National  Horse  Show  last 
fall.  Kathy  rode  off  with  third  place 
in  the  “Good  Hands”  Championship. 
“M>  greatest  thrill  came  in  1957.”  she 
says,  “when  I  won  the  American  Horse 
Show’s  .Association  Saddle  Seat  Medal 
Championship  in  the  National  Horse 
Show.” 

.At  White  Plains  High.  Kathy  is  ac¬ 
tive  in  the  modern  dance  club.  She’s 


also  an  avid  swimmer,  skater,  boater, 
and  water  skier. 

Kathy,  who  has  won  650  ribbons  and 
200  trophies  in  127  horse  shows,  is 
heading  for  college  next  year.  Her 
future  plans  include  a  career  as  an 
interior  or  costume  designer. 

Judy  comes  from  a  golf-playing  fam¬ 
ily.  “Dad  is  the  golf  professional  at 
the  Old  Hickory  Country  Club,”  she 
says.  “My  mother,  my  22-year-old 
sister,  and  my  brothers,  aged  11  and 
nine,  arc  golfers,  too.  I  started  playing 
golf  under  my  father’s  guidance  at 
seven. ” 

Judy  successfully  defended  her  na¬ 
tional  junior  championship  last  .August 
and  was  awarded  the  Glenna  Collett 
A’are  Trophy  for  the  second  year  in  a 
row.  She  also  won  the  Women’s  State 
(Tenn.)  Golf  Tournament  for  the  third 
consecutive  year  and  reached  the  fourth 
round  of  the  National  .Amateur  matches. 

Judy,  a  freshman  at  University  of 
Miami  in  Florida,  graduated  last  June 
from  Du  Pont  High  School  in  Old 
Hickory.  “I  played  basketball  for  four 
years,”  she  says,  “and  averaged  33 
points  per  game  as  a  senior.”  She  is 
the  only  player— boy  or  girl— in  the 
Nashville  (Tenn.)  Interscholastic  League 
to  score  more  than  2,()(K)  points  during 
four  years  of  high  school.  Judy  also 
belonged  to  the  Future  Teachers  of 
.America,  .Alpha  Iota  Kappa  sorority, 
and  the  Beta  Clid),  an  honorary  organi¬ 
zation. 

Judy  plans  to  major  in  physical  edu¬ 
cation  at  college.  “I’m  aiming  for  a  ca¬ 
reer  as  a  teacher.”  she  explains. 

Chris,  a  sophomore  at  Los  Gatos 
(Calif.)  Union  High  School,  learned  to 
swim  when  she  was  seven.  “But  I’ve 
betm  swimming  in  c-ompetition  for  only 
four  years.”  she  says. 

Chris  holds  the  world  record  for  the 


Judy  Eller,  18 


200-meter  backstroke  and  can  claim  22 
.American  records  for  swimming  free 
style  and  the  individual  medley,  as 
well  as  backstroke.  Last  year,  Chris 
became  the  first  American  girl  to  swim 
440  yards  in  less  than  five  minutes. 

.At  high  scIkkjI.  Chris  belongs  to  the 
Rally  and  Publicity  Commissions,  the 
French  Club,  the  Girls’  Athletic  League, 
and  the  California  Scholarship  Federa¬ 
tion.  She  was  secretary  of  the  freshman 
class  last  year. 

Chris  practices  six  days  a  week  at 
the  Santa  Clara  (Calif.)  High  School 
swimming  pool.  She  gets  up  at  5:30 
a.m.,  spends  an  hour  and  a  half  in 
the  pool  before  classes  start,  and  re¬ 
turns  for  another  two  hours  after  school. 

Chris  recently  returned  from  .Aus¬ 
tralia,  where  she  competed  in  the 
■Australian  swimming  championships. 
“M\  other  sport  ‘favorites’  are  water 
skiing,  riding,  and  tennis.”  she  says. 
“I  also  collect  rocks  and  minerals.” 

When  her  high  school  days  are  over, 
Chris  hopes  to  attend  college— probably 
at  Stanford  University.  She  also  has 
plans  for  her  swimming  future.  “I’m 
definitely  aiming  for  the  1960  Olym¬ 
pics,”  she  says. 


Chris  von  Saltza,  15 
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Easy  does  it  —  with  Dole 

Party  at  home?  School  Prom?  Church  Social?  Here’s  the  perfect 
punch  made  from  a  start  of  refreshing  Dole  Pineapple  Juice.  It’s 
pretty  and  bubbly  in  the  punch  bowl,  a  delicious  drink— and  it’s 
inexpensive.  The  cookie  jar  on  the  table  makes  it  a  serve-yourself 
party  — and  there’s  no  kitchen  duty  for  paper  cups  and  plates. 


from 

DOLE 


Send  now  for  recipe-card  copies  of 
DOLE  Party-Pink  Pineapple  Punch- 
sixth  in  the  Dole  Recipe  Hope  Chest 
series. 

Just  writs  to:  Patrioia  Colllar, 
Dots  Hawaiian  Pinsappis  Co., 
Ospt.  CE.  Bth  A  Virginia  Sts., 
San  Joss  8.  California. 


PARTY-PINK  PINEAPPLE  PUNCH 

Makes  32  4-oz.  servings  (half  a  measuring  cup  or  one  punch  cup).  Two 
servings  per  person  cost  about  10^. 

1  46-oz.  can  DOLE  Pineapple  Juice 
1  cup  lemon  juice,  fresh  or  reconstituted 
1  cup  sugar 

1  pint  bottle  cranberry  juice 

2  quart  bottles  ginger  ale 

Have  ingredients  well  chilled,  combine  first  four  and  stir  well.  For  lively 
bubbles  add  ginger  ale  at  last  minute. 

To  make  ice  ring  (to  dip  punch  through),  pack  a  ring  mold  with 
cracked  ice,  add  water  to  almost  fill  and  freeze  until  solid.  To  unmold, 
run  a  little  hot  water  over  pan.  If  desired,  garnish  cups  with  maraschino 
cherries  and  Dole  Pineapple  Chunks. 

Hawaiian  Pineappl«  Co..  Ltd.  •  Honolulu.  Hawaii  •  San  Jos*.  Calif. 
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WHY 

''seasoned"  cooks 

season  with 

LEA  &  PERRINS 

Worcestershire 


Worcestershire  gives  a  fla¬ 
vor-lift  to  everything  from  A 
to  Z.  Yes,  from  Appetizers  to 
Zucchini,  your  favorite  re¬ 
cipes  will  be  improved  by 
adding  a  little  Leo  &  Perrins 
Worcestershire,  It  is  a  mel¬ 
lowed  blend  of  many  rare, 
hard-to-find  spices,  fruits  and 
herbs  that  combine  to  make 
the  zesty  seasoning  men  like 
so  much.  L  &  P  Worcester¬ 
shire  is  always  full-strength 
. .  .you  get  your  full  flavor's 
worth  from  every  drop.  Try 
it  to  "tune-up"  your  own 
specialties. 


FREE  RECIPES 

"Simple  Fore  With  a  Party 
Flair",  specially  planned 
lor  teen-age  cooks.  Con¬ 
tains  "Party  Go-Togethers' 
.  .  .  "How  to  be  a  Qjicit- 
Lunch  Queen"  .  .  .  'Dips  and 
Dunks"  .  .  .  "Build  "em  Your- 
self  Pizzas',  etc.  Write;  Lea 
&  Perrins,  Inc.,  Dept.  O. 
241  West  St.,  New  York  13, 
N.  y. 


LEA&PERRINS 

the  original 

WORCESTERSHIRE 


THE  GIRLS  SOUND  OFF... 


Movies,  TV,  Newspapers . . . 


DO  YOl  THINK  MOVIES.  TV,  AND 
NEWSPAPERS  GIVE  AN  ACCl  RATE 
PICTl  RE  OF  TEEN-AGERS?  In  a  word 
— No!  You  aicree  100  per  cent  on  that. 
You  regret  that  de.linquents'  activities  and 
“problem  teens"  are  constantly  paraded 
before  the  public.  In  your  letters  to  us, 
you  said  that  very  little  attention  is  paid 
to  the  average  teen-ager  who  “arts  nor¬ 
mal,"  is  “happy,  healthy,  eager  to  be  a 
success,"  and  “a  fine  citizen."  As  a  re¬ 
sult,  all  teen-agers  are  judged  by  the  few 
who  are  bad.  so  you  said,  and  you  would 
like  to  see  this  situation  changed. 


If  a  teen-ager  takes  a  human  life  or 
robs  someone,  it’s  practically  “burned” 
across  the  front  page  of  everV  news¬ 
paper  in  the  country— in  bold  t>pe.  If 
a  teen-ager  does  something  noble,  like 
saving  a  child  from  drowning  or  win¬ 
ning  a  scholarship,  it’s  very  seldom 
printed  on  the  front  page. 

Movies,  television,  and  newspapers 
give  the  impression  that  all  teen-agers 
are  bad.  That  is  not  so.  The  average 
teen-ager  realizes  that  he  needs  a  goal 
and  always  strives  to  reach  that  goal 
and  make  something  of  himself. 

Mavii  Ross 

Centrolia  (Wash.)  H.  S. 

Many  movies  that  I’ve  seen  try  to 
put  across  the  idea  that  we  teen-agers 
are  all  restless,  anxious,  and  excited. 
Well,  we  are!  But  it  doesn’t  cause  all 
of  us  to  become  drug  addicts  or  crim¬ 
inals.  We  simply  are  growing  up  and- 
are  eager  to  know  what  is  coming  in 
the  future. 

Kothlean  Davison 
Elizabeth,  N.  J. 

Teen-agers  of  today  receive  much 
unfair  publicity.  Seldom  do  you  see  a 
TV  program,  a  newspaper  article,  or 
a  movie  praising  the  younger  genera¬ 
tion.  Instead  you  hear  about  the  very 
small  percentage  of  teen-agers  who  are 
bad.  This  is  due  to  the  fact  that  the 
public  in  general  wants  to  hear  about 
this  type.  In  order  to  sell  their  papers, 
TV  scripts,  and  movies,  writers  yield 
to  public  demand. 

Horn*  and  Family  Living  Class  : 

Houghton  lake  (Mich.)  H.  S.  | 


If  the  people  who  run  the  movies, 
TV’  stations,  and  newspapers  went  out 
and  met  some  average  teens  instead  of 
dreaming  up  the  things  they  say  or 
greatly  exaggerating  the  facts,  maybe 
we  teen-agers  would  get  an  even  break. 

Adriana  Rtnwick 
Vancouvor,  B.  C.,  Canada 

I  do  not  think  a  true-to-life  picture 
is  given  of  us  teen-agers.  We  are  peo¬ 
ple  who  go  to  school  each  day,  attend 
dances,  games,  and  all  the  rest  of  the 
school  activities.  VV’e  are  fun-loving, 
but  serious  Americans.  Believe  it  or 
not,  we  really  care  about  what  is  going 
on  in  the  world  around  us. 

Last  year  the  school  I  was  going  to 
had  a  March  of  Dimes  drive  which 
brought  in  quite  a  large  sum,  but  were 
we  noticed?  No!  Then  when  five  boys 
broke  into  a  local  store,  everyone  in  the 
county  knew  about  it  the  next  day. 

Cindy  Moor* 

Muscotin*  (Iowa)  H.  S. 

I  don’t  think  that  movies,  TV’,  'or 
newspapers  give  a  fair  picture  of  teen¬ 
agers.  According  to  them,  we  are  all 
hoods.  I  do  think,  however,  that  the 
average  teen-ager  could  improve  on 
maimers  and  try  not  to  act  so  “big.” 
As  many  of  our  parents  say,  we  are 
growing  up  faster  than  they  did.  Still, 
if  an  author  writing  an  article  on  teens 
would  try  to  find  some  good  points  as 
well  as  bad,  we  would  appreciate  it. 

W*ndy  W*ttb*rg 
Birchland  Pork  School 
East  longm*adow,  Mass. 


Monty  Bock  G*oranl**d! 

JusI  s*nd  your 
favoril*  snapshot  or 
portrait  lr*turn*d 
unharm*dl  and 
mon*y  to . 


WALLET  PHOTO  CO. 

Box  C  .  Hillsido,  N.  J. 
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Yes,  the  muvies,  TV,  and  ne\vspaix?rs 
give  an  accurate  picture  of  some  teen¬ 
agers.  That  is  not  the  real  point  in 
(}uestion,  though.  The  real  (piestion  is, 
"How  many  teen-agers  are  they  Ixnng 
fair  to?”  In  my  estimation,  it’s  a  very 
small  per  cent.  They  write  about  the 
few  wild  teen-agers  who  get  into 
trouble.  Believe  it  or  not,  that  is  good 
business.  If,  instead  of  showing  the 
few  wild  teen-agers  who  get  into  trou¬ 
ble,  the  newspai>ers  and  movies  showed 
how  an  average  teen-ager  gets  up  in 
the  morning,  what  he  eats  for  break¬ 
fast,  and  what  he  does  in  school,  would 
you  buy  the  paper  or  go  to  the  show? 
Of  course  not!  We  don’t  enjoy  the  aver¬ 
age.  W’e  want  the  unusual  and  exciting. 

If  the  public  became  interested  in  the 
average  teen-ager,  then  the  newspapers 
and  movies  could  tell  about  him  with¬ 
out  losing  money. 

William  L.  Gorleck 

Blodgatt  Vocational  H.  S. 

Syracuf*,  N.  Y. 

It  seems  that  the  average  teen-ager 
is  only  known  to  the  world  through 
personal  contacts,  not  through  movies, 
television,  or  newspapers.  The  aver¬ 
age  teen-ager  is  a  person  growing  into 
•a  totally  new  world.  From  an  environ¬ 
ment  of  security  and  acceptanc'e,  he 
enters  one  where  nothing  is  taken  for 
granted  and  everything  has  a  purpose. 
\N’e  are  seeing  so  many  things  about 
life  all  at  once.  I  should  say  the  aver¬ 
age  teen-ager  is  a  slightly  immature 
adult  who  is  trying  to  understand  the 
world  and  is  having  a  great  deal  of  fun 
while  he’s  doing  it. 

Michaal  Fanning 

Abilane  (Tax.)  Chriitian  H.  S. 

I  think  the  nevvspa{X‘rs  should  have 
a  column  for  teen-agers  who  have  done 
good  for  their  city.  It  might  help  adults 
to  understand  us  better. 

Raul  Figuasen 

Morris  H.  S. 

Bronx,  N.  Y. 

The  story  of  the  modern  teen-ager, 
as  told  in  the  newspaper  and  on  tele¬ 
vision,  is  only  a  view  of  10  per  cent  of 
the  younger  generation.  For  every  story 
about  a  teen-age  safety  organization. 


there  are  five  articles  about  teen-age 
crime.  On  television,  when  a  humor¬ 
ist  imitates  a  teen-ager,  he  uA's  such 
props  as  a  black  leather  jacket  and 
switch  blade.  To  some  people  this  may 
be  very  funny,  but  others  Irecome  more 
bitter  toward  teen-agers.  An  imitation 
of  a  4II  member  would  be  a  more  ac¬ 
curate  view  of  the  majority  of  teen¬ 
agers. 

Jamas  MalaniFy 
Catholic  Caniral 
Troy,  N.  Y. 

In  my  opinion  the  average  teen-ager 
is  not  a  sloppy  kntking  moron  who 
uses  the  so-called  “c-ool  cat  lingo”  to 
communicate.  In  many  eases  newspa¬ 
pers,  TV’,  and  movies  show  us  teen¬ 
agers  as  degenerate.  1  don’t  believe 
this  is  so.  W’e  are  young  adults,  many 
of  us  with  fine  moral  standards  and 
other  (pialities  which  make  good  Amer¬ 
icans. 

W  hen  I  see  a  picture  or  an  article 
play  ing  up  the  bad  youths,  it  makes  me 
feel  that  being  g(K)d  doesn’t  deserve 
any  merit,  but  when  1  see  the  gocxl 
teen-agers  being  publicized,  it  makes 
•me  realize  being  a  good  young  citizen 
is  important.  I  think  that  if  the  movies, 
nevvspa|X'rs,  and  TV'  would  spend  more 
time  showing  that  they  have  faith  in 
the  future  leaders  of  our  country,  we 
teen-agers  would  do  more  to  justify 
that  faith. 

Bob  Beatty 
Winona  (Minn.)  H.  S. 

NEXT  "JAM  SESSION"  TOPIC 

\I  IIAT  IS  THE  MOST  V  Al.l  ABI  E 
EXI’ERIEX'.E  VOl  HAVE  HAD  Dl  K- 
INC;  YOl  R  HIGH  SCHOOL  CAREER? 
Yitur  “niosl  valuublt-"  experience  may 
have  been  lakiiiK  a  certain  course, 
developiiif  a  special  skill,  Murking  on  a 
commillee,  shouldering  some  responsi¬ 
bility,  forming  a  friendship - even  mak¬ 

ing  a  mistake.  Whatever  it  Has,  nrite 
and  tell  us  about  it.  What  did  you  learn 
from  it?  How  do  you  think  it  Hill  bene¬ 
fit  you  in  the  future?  Mail  your  letter 
by  .April  24  to  be  eligible  for  publica¬ 
tion.  Send  it  to:  “Jam  Session,”  Co-ed 
Magar.ine,  .Y3  West  42nd  Street,  Nen 
York  .16.  N.  Y. 


THE  BOYS  SOUND  OFF... 

on  Today’s  Teen-Agers” 
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PXN-UP 

Coated  elastic  band 

WON'T  TANGLE 
OR  TEAR! 


No  more  ugly  rubber  bonds 

to  pinch,  pull  or  twist  your 
hair  I  Pony  Pin-Up  coated 
elostic  bond  slips  on  and 
off  easily  and  painlessly... 
fastens  securely... holds 
and  molds  contour  of 
your  pony  toil. 

For  all  oges!  Six  smart 
styles— plain  or  ornamented 
with  pearl  clusters,  florals, 
metal  balls  and  buttons. 
Kiddie  charms— even 
luxurious  mink.  Prices  start 
^at  4  for  290  at  your 
Oyariety,  drug,  food,  depart¬ 
ment  store  or  beauty  shop. 


Kitchen  Capers 


If  yev'r*  at  horn* 
with  a  cook  book, 
hare's  your  chonca  to 
prove  how  smart  you 
are  about  foods.  The 
starred  items  give 
you  the  clues. 

Counting  two  for 
each  word,  you'll 
earn  a  perfect  total 
of  120  points  if  you 
fill  in  the  60  defini¬ 
tions  correctly. 

The  answers  are 
on  page  64,  but 
don't  peek  yet! 


f* 

^  modfofroofed  ■ 

l«losiicbond  1 

Write  for  illustrated  booklet,  "10  Ways  to 
Set  Pony  Tails  and  Chignons."  Send  10^  to.- 
LADY  ELLEN,  Dept.  CO-48  Los  Angeles  51 . 

Othc  katnar  company,  ms 


ACROSS 


1.  Price  you  pay  for  something  is  its 


Extract  juice  and  flavor  by  adding 
Ikiuid  and  gently  heating. 

Make  a  smooth,  semi-soft  consistency 
by  pressing  tbrough  a  sieve  or  strainer. 
Solemn  promises. 

Frxing  is  cooking  food  in _ 

Clear  jelly  used  to  garnish  fancy 

dishes,  as  tomato  _ _ 

Frozen  water. 

Office  of  Strategic  Services  ( initials 


1.5. 

17. 

‘18. 


‘19. 


20. 

21. 


of  U.  S.  World  War  II  agency). 

.\n  individual  piece;  for  example,  in 
cflery,  one  of  those  which  make  tip  a 
bunch. 

_ broil  is  to  cook  food  in  an 

uncovered  skillet  without  fat  and  pour 
off  fat  as  it  accumulates. 

Lieutenant  (ahhr.). 

Lord  (abhr.). 

_  fr>'ing  is  cooking  in  hot. 

melted  shortening  till  brown  on  all 
surfaces. 

25.  Soapy  water. 

*27.  To  prepare  f(K>d  _  gratin,  bake 

with  a  topping  of  crumbs,  butter,  and 
cheese. 

28.  In  the  way  that. 

*29.  Scatters  small  bits  over  the  surface. 
’•31.  Reduce  to  a  smooth  pulp  by  beating 
or  pressing. 

34.  United  Nations  (abbr.). 

55.  Company  (abbr.). 

•36.  Drink  a  little  at  a  time. 

•38.  This  drains  off  water  and  waste. 

43.  Narrow  bed. 

44.  One  of  five  on  each  foot. 

45.  Unit  of  life  among  the  American 

Indians,  as  the  Mohawk _ 

46.  Ireland  (abbr.). 

47.  At  no  time. 

'*49.  Moisten  baked  or  roasted  foods  with 
liquid  or  fat  during  cooking. 

51.  What  Congress  enacts. 

52.  Agile  and  full  of  life. 


DOWN 


1.  _ in  by  distributing  a  creamy 

mixture  through  a  dry  mixture  by  a 
cutting  motion. 

2.  Either. 

3.  Sail  the  seven _ 

4.  Examination. 

5.  Cook  in  liiiuid  at  boiling  temperature 
(212*  F.). 

6.  Case  for  hokling  and  displaying 
articles. 

7.  _  cetera. 

Use  a  brisk,  rotary  motion  to  bring 
air  into  a  mixture  of  ingredients. 
Combination  of  Ikpiid  and  dry  ingre¬ 
dients.  smoothly  blended. 

Bring  to  temperature  just  l)elow  Ixril- 
ing  and  remove  from  heat. 

To  combine  ingredients  with  a  gentle 
stroke  of  sptmn  or  fork. 

Pennsylv.inia  (abbr.). 

Finishes. 

Partake  of  foot!. 

Matter  produced  by  an  infection. 
The  U.  S.  is  also  known  as  Uncle 


'  8. 

‘  9. 

*11. 

*12. 

14. 

16. 

23. 

24. 

25. 

26. 
*29. 

*•30. 

•32. 

•3.3. 

•37. 

••38. 

•39. 

40. 

41. 

42. 

43. 
48. 
50. 


United  States  of  .\merica  (initials). 
Sprinkle  lightly  over  surface  with  dry, 
powdery  ingretlient,  as  flour. 

_ rings  are  especially  tasty  on 

hamburgers. 

Cut  narrow  grooves  or  gashes  in  the 
outer  surface. 

Table  d’ _  is  a  complete  meal 

at  a  set  price  (unlike  a  la  carte). 
Strip  off  the  outer  covering. 

Cook  in  a  covered  pot  with  a  small 
amount  of  liquid. 

Makes  a  mistake. 

West  Indies  (abbr.). 

Flows  back,  as  the  tide. 

You  _  what  you  sow. 

Large,  important  town. 

Virginia  (abbr.). 

Senior  (abbr.). 

My  score _ 
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“Charm  Center”  (formerly  “Beauty 
Box”)  is  planned  to  help  make  you 
attractive.  If  you  have  special  questions 
about  your  appearanre,  write:  Carol 
Ray,  Co-ed  Maicar.ine,  33  West  42nd  St., 
New  York  36,  N.  Y. 

Q.  What  is  dandruff  and  how  can  I 
get  rid  of  it? 

A.  Dandruff  is  made  of  either  dry  or 
greasy  cells  which  flake  off  from  the 
scalp.  In  dry  dandruff  the  scales  are 
powdery  or  flaky,  gray  or  white,  and 
can  be  readily  removed.  In  oily  dan¬ 
druff,  the  scales  tend  to  lie  powdery  and 
yellowish,  and  they  cling  doggedly  to 
the  scalp,  making  removal  more  diffi¬ 
cult.  In  either  case,  the  hair  should  be 
brushed  and  massaged  regidarly  and 
shampooed  frerpiently  and  thoroughly. 
The  use  of  a  therapeutic  anti-dandruff 
agent  before  shampooing  also  helps,  as 
does  the  application  of  a  scalp  lotion  or 
scalp  cream  afterwards. 

(^.  Mtj  mother  insists  that  1  shouldn’t' 
shave  my  legs  because  she  doesn’t  and 
my  grandmother  didn’t.  All  my  friends 
'  do.  What  do  you  recommend? 

A.  Your  mother  may  have  other  rea¬ 
sons  for  asking  you  not  to  shave  your 
•legs.  Many  people  still  believe  that 
shaving  causes  hair  to  grow  out  thicker  ‘ 
and  more  bristly.  Recent  studies,  how¬ 
ever,  disprove  this. 

I  am  giving  a  report  in  my  hygiene 
class.  Would  you  send  me  some  pam- 
■  phlets  on  facial  skin  care?  I  must  have 
them  right  away. 

A.  Why  not  e.xamine  back  issues  of 
Co-ed?  You’ll  find  a  numlwr  of  articles 
•  on  the  care  of  the  skin.  You  might  also 
refer  to  books  on  beauty  care  in  your 
school  or  public  library.  We  receive 
many  requests  from  readers  asking  us 
k  to  send  them  material  for  school  reports, 

which  we  must  regretfully  turn  down. 
Isn’t  one  purpose  of  such  assignments 
to  give  you  c.\perience  in  doing  re¬ 
search? 

•  How  can  I  slim  down  thick  ankles? 

A.  Sit  on  a  low  chair  with  your  shoes 
off.  Let  your  heels  rest  on  the  floor 
about  10  inches  apart,  with  your  knees 
straight.  Make  circles  with  your  toes, 
enlarging  the  circles  as  much  as  you 
can.  Elsewhere  in  this  issue,  there  is  an 
article  on  diet. 


Wonderful  changes  are  taking  place  at  this  age.  Reshaping  you  slowly,  gently  from 
the  inside  out.  One  day  soon  your  mirror  will  show  you  a  miracle.  A  full-fledged  woman ! 


It’s  time  to  take  a  gocxl.  long  look  at 
yourself.  Ybur  pretty  fa.c  and  figure  are 
a  wonderful  beginning.  But  to  make  the 
most  of  them  you  must  cultivate  new 
habits  of  personal  tidiness. 

Start  with  a  gotxl  detxlorant,  Arrid 
with  Perstop.*  Those  newly  awakened 
glands  buried  under  your  skin  can  cause 
trouble.  They  secrete  a  new  kind  of 
’nervous’  perspiration  A  word,  a  glance, 
an  embarrassing  remark  — and  your  un¬ 
derarms  are  dripping  wet.  Ybur  pet 
sweater's  ruined! 

Used  daily,  Arrid  protects  you  right 
around  the  cltKk.  Keeps  your  underarms 
dry.  Stops  odor.  Arrid  is  fortified  with 
magic  ingredient  Perstop*  .  .  .  special 
protection  for  the  growing  girl 


Use  Arrid  to  be  sure! 

Nothing  pretoett  liko  o  cream.  Rub 

Arrid  in  — rub  jxrrspiration  and 
odor  out' 

Arrid  protect*  clothe*.  Used  daily 
it  keeps  underarms  dry,  soft, 
sweet.  Stops  perspiration  stains. 

Arrid  stop*  odor  completely!  Keeps 
you  shower-bath  fresh  for  24 
hours ! 

Fortified  with  magic  Perstop,* 

Arrid  is  1  Vi  times 
as  eflective  as 
all  leading 
deodorants 
tested. 

43^ 

ptui  tax 

•  Carter  Prot!\icte  truttemurk 

for  »ulfot>At«'«l  hydrorartion  «urfar(anta. 
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Aiiowers  to  Crossword  Puzzle  (p.  62) 


WALLET 

PHOTOS 


30<.Ofi< 

6S 

plus  27 1  for  moiling  A  handling 


Box10,Dept.31D 


LEE  PHOTO 

Bayridge  Station,  Brooklyn  20,  N.Y. 


fnim  ANY  pImHo»  fttia|>fthot.  polamid  print, 
prtnc  ur  3Smm.  120.  127  color  slide. 
Hlrb.  haiMlo^Hne  ph<»topr«phs  at  a  price  that 
makes  it  easy  tu  pire  ur  exchancr-  Con- 
venietit  wallet  site  For  friends,  classmates, 
relatives.  For  culleffe.  passports,  employ- 
ment  ur  other  applications. 

Tour  photo  or  necative  wilt  be  returned  unharmed. 


The  Red  Apple 

(Continued  from  f>age  56) 

“I  want  to  trade  you  this  mink  for  that 
fiddle.” 

The  man  looked  at  the  mink  hide. 

fairly  nice  one,”  he  said.  “I’ll  trade 
you  even.” 

W’e  stopped  at  the  store  on  our  way 
home  from  school,  and  Amy  got  the  old 
fiddle.  She  wouldn’t  let  me  touch  it. 
She  held  it  under  her  arm  as  if  it  were 
fragile  like  a  baby,  but  I  looked  at  it. 
1  saw  that  the  varnish  had  worn  off 
where  it  had  rested  under  old  man 
Starnes’  chin,  and  the  neck  had  worn  to 
the  pure  maple  wood  where  his  hand 
had  rested. 

^^FTER  supper  Amy  put  on  her  beau¬ 
tiful  green  sweater.  "It  feels  good  on  me 
now,  Joey,”  she  said. 

I  was  beginning  to  understand  why, 
and  I  wanted  to  go  with  her  to  see 
Starnes.  “I  want  to  see  you  give  the 
fiddle  back  to  the  old  man,”  I  said. 

.\mv  said  I  could,  but  I  had  to  wait. 
I  had  to  wait  until  she  could  make  up 
some  sandwiches  from  some  roast  beef 
our  mother  had  fixed  that  day,  and  slip 
in  a  piece  of  pound  cake. 


You  may  win  a  $430.00  Scholarship  in  Commercial  Art 


draw 

me! 

Draw  this  girl's  head  H  inches 
high.  Use  pencil.  You  get  a 
complete  art  course  —  free 
training  in  commercial  art — as 
winner  of  contest.  You  are  taught, 
individually,  by  professional 
artists  on  the  staff  of  world’s 
largest  home  study  art  school. 
Contest  winner  also  gets 
drawing  supplies  and  valuable 
art  textbooks.  Entries  for 
May  19.59  contest  must  be 
received  by  May  31.  None 
returned.  Winner  notified. 
Amateurs  only.  Uur  students  not 
eligible.  Mail  your  drawing  today. 


ART  INSTRUCTION.  INC.,  STUDIO  CO-49 
500  South  4th  Street 
Minneapolis  15,  Minnesota 


1‘lrase  ruter  my  attached  drawing 
in  ynitr  “hraw  Me'  content. 


(PI.KASF.  print; 

Kiamp 

AGE _ 

Omination  .  _ 

Address. 

_ Apt.  County 

City _ 

Zone  State 

CO -49 


When  we  knocked  on  the  old  man’s 
door,  he  didn’t  come  to  open  it,  and  we 
knew  why.  He  was  in  a  wheel  chair. 
We  heard  a  friendly  voice  say,  “Come 
in.” 

Amy  acted  kind  of  timid,  though,  and 
turned  the  doorknob  slow.  When  the 
old  man  .saw  us,  and  Amy  with  his  old  • 
fiddle  under  her  arm,  he  didn’t  speak. 
And  I  wondered  if  a  person  couldn’t  say 
more  sometimes  by  not  speaking.  Amy 
just  slipped  up  and  laid  the  old  fiddle 
on  his  knees,  and  the  old  man  hung  his 
head  and  raked  a  thumb'  across  the 
strings. 

A  curious  kind  of  melody  came 
out,  and  seemed  to  fill  the  room,  and 
then  to  crawl  out  at  the  cracks  in  the 
broken  windowpanes,  and  straddle  the 
January  wind,  and  ride  off  among  the 
pine  trees. 

“This  is  like  bread  cast  upon  the 
waters,”  the  old  man  said,  as  .\my  set 
beside  him  the  package  of  sandwiches 
and  cake.  “It  must  have  cost  you  some 
money  to  get  my  fiddle  back.” 

“No,’^  Amy  said,  “it  really  didn’t  cost 
us  a  penny.  We  just  kind  of  traded 
around  and  got  it  back.” 

I  wondered  if  Amy  was  going  to  tell 
the  old  man  how  she  had  traded  me 
the  apple  for  the  fishhook,  and  the 
fishhook  for  the  egg,  and  the  rooster’s 
great  fight  and  all  of  that,  but  she 
didn’t. 

We  just  backed  out  of  the  house. 
Many  an  evening  after  that,  as  we 
would  be  coming  along  the  road  from 
school,  we  could  hear  the  sweet  sound 
of  the  old  fiddle  and  Mr.  Milo  Starnes' 
breaking  the  loneliness  of  his  old  age 
with  a  little  song. 

.\fter  old  Mr.  Milo  Starnes  had  died, 
the  folks  searched  about  his  house,  and 
pushed  under  the  strings  of  the  old 
fiddle  that  hung  on  the  wall,  they 
found  a  piece  of  paper  rolled  tight. 
They  pulled  it  out  and  read:  “I,  Milo 
Starnes  being  of  sound  mind  and  dis¬ 
posing  memory,  hereby  give  -and  be¬ 
queath  all  of  my  projTerty,  both  real 
and  personal,  to  Amy  Larkins,  because 
of  her  kindness  to  me  in  my  old  age.” 

Someone  started  to  take  the  old  fiddle 
from  the  wall  and  hand  it  to  Amy,  but 
she  said,  “No,  let  it  be.” 

And  there  it  still  hangs.  Amy  lives 
there  now.  A  nice  farm  she  has  made 
of  it,  and  a  henpecked  husband  of 
Benny  Ames.  Sometimes  I  go  up  to  see 
Amy  and  Benny,  and  sometimes  I  pluck 
a  string  on  the  old  fiddle  that  hangs 
on  the  wall,  and  listen  to  its  plundering 
and  turning  up  of  memories  of  our 
school  days.  But  I  don’t  linger  too 
long,  for  I  never  know  when  my  sister 
Amy  is  going  to  hold  another  red  apple 
under  my  nose  and  hit  me  for  a  trade 
for  my  little  bantam  rooster. 
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Importance  of  Advertising 

In  Co-ed  | 

Advertising  is  an  essential  part  of 
most  American  magazines,  including 
Co-ed .  The  income  from  advertising 
makes  it  possible  for  Co-ed  to  publish 
.a  bigger  magazine,  with  more  and 
letter  stories,  articles,  and  pictures  than 
could  be  published  at  the  same  sub-  j 
scription  price  if  there  were  no  adver¬ 
tising. 

In  our  country  and  most  others 
where  goods  are  plentiful,  advertising 
is  an  essential  cog  in  the  machinery  of  j 
commerce.  Every  American  individual  i 
and  family  is  dependent  in  one  way 
or  another  on  commerce— that  is,  on  the 
buying  and  selling  of  goods.  Everybody 
is  a  buyer  of  goods  and  services.  Ad¬ 
vertising  keeps  you  informed  about 
w  hat  is  available  to  buy,  and  helps  sell 
to  all  the  people  more  goods  than  could 
l)e  sold  without  advertising.  It  is  this 
l.irge  sale  of  goods  which  has  done 
so  much  to  make  the  .\merican  standard 
of  living  among  the  highest  in  the 
world. 

Most  of  the  advertising  in  Co-ed  is 
intended  to  give  you  information  about 
a  prorluct  or  service,  in  the  hope  that 
v  ou  and  your  family  will  buy  the  prod¬ 
ucts  or  services  of  the  company  whose 
ad  you  have  read. 

Some  of  the  advertisements  invite  i 
\()u  to  return  a  coupon,  to  enter  a  con-  I 
test,  or  to  request  merchandise  which 
vou  are  expected  to  sell. 

Before  you  fill  out  and  mail  a  coupon,  i 
please  read  carefully  every  word  of  | 
the  advertisement.  If  some  part  of  the 
message  is  not  clear  to  you,  ask  your  I 
parents  or  teacher  for  assistance.  Ih  by  | 
•  filling  out  and  mailing  a  coupon,  you  | 
are  asking  a  company  to  send  you  j 
■  merchandise,  such  as  greeting  cards  i 
which  you  are  expected  to  sell,  be  es¬ 
pecially  careful  to  read  the  terms  of 
the  offer. 

Remember  that  Co-ed  not  only  stands 
behind  the  advertiser,  but  stands  be¬ 
hind  tjott.  We  carefidly  check  everv- 
advertisement  before  publication,  and 
if  we  consider  it  improper  in  any  re¬ 
spect,  or  misleading  in  its  message,  we 
will  not  publish  it.  Even  with  this  pre- 
c.aution,  some  reader  might  misunder¬ 
stand  the  terms  of  an  offer  through  no 
fault  of  her  own.  If  this  ever  happens 
to  you,  please  w'rite  a  letter  explaining 
the  matter  to  the  Publisher,  Co-ed. 
33  West  42nd  Street,  New  York  36, 
N.Y. 

When  you  write 
to  one  of  our  advertisers 
please  mention  that 
you  saw  it  in 
Co-ed 


Blemishes  Go  Away-St^  Away 
with  New  Noxzema  Skin  Lotionf 


Actually  helps  you  grow  clear,  smooth  “new-born"  skin 


Exclusive  antiseptic  formula  medicates 
as  it  penetrates— clears  up  ugly 
blemishes  as  no  mere  "cover-up"  can  I 

Unlike  messy,  drying  “cover-ups,”  new 
Noxzema  Lotion  is  invisible  on  your  skin, 
never  dries  or  cakes,  never  causes  ugly  peel¬ 
ing.  Instead  it  vanishes  into  your  skin— /ned/- 
cales  as  it  penetrates. 

Here's  how  it  works  for  you;  Noxzema 
Lotion  "uncorks”  clogged  pores  and  black¬ 
heads.  Then  it  sends  gentle  antiseptic  below 
the  skin’s  surface  to  kill  blemish-causing 
bacteria  by  the  millions  — actually  helps  pre¬ 
vent  re-infection  as  it  works ! 

In  clinical  tests  8  out  of  10  cases  of  exter¬ 
nally-caused  blemishes  cleared  up  or  re¬ 
markably  improved  — and  didn’t  come  hack 
with  regular  Noxzema  Lotion  care! 

Get  new,  greaseless,  stainless  Noxzema 
Skin  Lotion  today.  See  how  it  actually  helps 
you  grow  clear,  smooth  “new-born”  skin! 

Only  89<i  plus  tax. 

Another  fine  Noxzema  product  for  skin  beauty 


*PROVED  IN  CLINICAL  TESTSI 

-  In  rigidly  controlled  clinical 
tests,  blemish  sufferers  washed 
morning  and  night  with  new 
. ..  Noxzema  Lotion  instead  of  soap. 
After  washing,  they  applied  more 
lotion  as  an  invisible  protective 
barrier.  A  team  of  4  leading  der¬ 
matologists  reported  these  amaz¬ 
ing  results: 

Dry  Skin . 100.0%  cleared 

Scoling . 90.9%  cleared 

or  remarkably  improved 

Blockhead* . 88.3%  cleared 

or  remarkably  improved 
Puttulo*  (pus-forming  blemishes) 

a.  Mixlerate . . .  85.7%  cleared 
or  remarkably  improved 

b.  Extreme  . . .  66.7%  cleared 
or  remarkably  improved 

What's  more,  in  every  case, 
cleared-up  blemishes  did  not  re¬ 
turn  with  regular  Noxzema  Skin 
Lotion  care. 
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FRU  5  X7^ 
£MLARGEM£NT 

with  vvcry  order) 


25 


It's  the  latest/ 

It's  the  greatest 

GIV'N  TAKE 
PHOTOS 

Trade  'm,  wotch  your 
populority  rise! 

for  job  an'l  rollefo 
•ppticattoni  memento*  to 
fU*»mate*.  etc  Send  your  fa- 
(iTtte  picture  with  $1  :!S  for 
each  piHe  <tW»  for  12  25 ». 

(Hislnal  returned  with  25, 

2S*  1  beautiful  pi»rtralt 
prints  plus  FHKK  5*  \  7*  PLUS  2Sc 
enlarcemenl  SATISFACTION  H  ANOLINI 
GUARANTEED! 

ROY  PHOTO  SERVICE 

Dapt.  S7,  GPO  Bon  644.  N.  Y.  I,  N  V. 


FOR 

WALLET  SI 


When  you  write 
to  one  of  our  advertisers 
please  mention  that 
you  saw  it  in 
Co-ed 


Everythine  for  the  Wedding  &  Reception! 
Invitations  e  Gifts  for  the  bridal  porty 
Table  decorotions  •  Troosseoo  items 
Unusual,  exciting  persortolized  items. 

ELAINE  CREATIONS 
Box  834  Dept.  E-323 
Chicago  43,  II. 


HAIR  STYLES 
YOU  CAN  DOft 
YOURSELF  %^-T 


Fashion 

HAIR  STYLE  PAK 

with  Cushion  Tip 
BOBBY  PINS 


•  Plus  Value  Pak  includes  4  fash¬ 
ionable  hair  styles  you  can  do 
yourself  plus  Cushion  Tip  bob¬ 
by  pins  — '  \X  orld  s  Smoothest 
Hobby  Pin.”  Everything  you 
need  to  have  a  beautiful,  new 
hair  styling.  The  STA-RITE 
Pak  features  authentic  tech¬ 
niques  and  tips  of  famous  hair 
st\  lists. 

AVAILABLE  at  leading  stores  everywhere 
for  only  254  or  write  direct. 


STA-RITE  GINNIE  LOU,  INC. 
Shelbyville,  Illinois 


— NEW  MOVIES  HiiimidmiHR 

TEMPEST  (Paramount.  Produced  by 

Dino  DeeLaurentiis.  Directed  by  Al¬ 
berto  Lottuodo.) 

Handsome  Geoffrey  Horne  plays  the 
young  officer  who  tails  in  love  with 
the  captain’s  daughter  (Silv.ina  Man- 
gano)  in  this  film-spectacle  set  in 
eighteenth-century  Russia.  Ba.sed  on 
stories  by  .Alexander  Pushkin,  the' 
movie  was  beautifully  photographed 
with  an  international  cast  in  Yugoslavia 
and  Italy;  and  in  telling  about  the 
revolutions  of  the  Cossacks  and  other 
tribes  against  C.itherine  the  Great,  it 
contrasts  the  elegance  and  splendors  of 
Catherine’s  court  in  St.  Petersburg 
with  the  squalor  and  poverty  of  the 
hinterland  villages.  .As  a  punishment, 
Geoffrey  is  sent  from  the  court  to  a 
fort  far  out  on  the  frozen  steppes.  The 
attractive  young  man  wins  the  love  of 
the  captain’s  pretty  daughter  in  spite 
of  the  ardent  suit  of  another  offic'er 
(Helmut  Dantine),  but  all  of  them 
are  soon  caught  up  in  the  confusion  of 
the  revolution  when  Pugachov  (Van 
Heflin),  the  fiery  leader  of  the  wild 
tribes,  takes  the  fort  and  leads  his 
horde  on  to  further  victories.  \’i\eca 
Lindfors  is  striking  as  Catherine. 


NEWS  OF  TV  •  “ 

I^OW  that  nicer  weather  is  coming, 
-1-  ^  television  is  getting  brighter,  too. 
•April  marks  the  turning  point  from 
wintery  programs  to  springy  ones. 

For  sports  fans,  .April  means  the 
start  of  the  hasehall  season,  with  major 
leapie  games  on  the  weekends  in  most 
cities. 

On  Sunday,  .April  .5,  anylnxly  who 
loves  dramatics  will  want  to  see  NBC!- 
TA'  s  Kaleidoscope.  They’re  doing  the 
story  of  a  hit  play,  from  its  beginning 
through  its  writing,  casting,  and  re¬ 
hearsals  to  the  big  first  night.  The  play 
they’ve  picked  for  this  interesting  idea 
is  Sunrise  at  CampobeUo,  a  play  about 
P'ranklin  D.  Roosevelt,  as  a  young  man. 

Monday,  April  6,  is  the  day  for 
awarding  the  Hollywood  Oscars.  A'on’ll 
see  the  awards  on  a  special  NBC-TV 
program. 

On  Friday,  .April  10,  there’s  a  big 
CBS-TV  special,  Sairig  into  Spring,  an 
all-star  variety  show.  Signed,  so  far, 
for  this  one  are  Benny  Goodman  and 
his  hand,  Ella  Fitzgerald,  and  Peggy 
Lee.  .As  you  can  gather  from  these 
names,  the  emphasis  on  this  program 
will  be  on  jazz,  from  swing  to  modern. 

Let’s  skip  to  Friday,  April  24,  when 
Gene  Kelly,  the  famous  dancer-actor, 
has  his  first  show  of  his  own.  It’ll  be 
a  Pontiac  Special  on  CBS-TV. 


THE  SHAGGY  DOG  (Bueno  Vista.  Pro¬ 
duced  by  Walt  Disney.  Directed  by 

Charles  Barton.) 

This  is  an  uproariously  funny  film, 
which  tells  the  story  of  a  teen-ager 
who,  by  some  medieval  hocus  pcKUS, 
turns  into  a  shaggy  sheep  dog.  Tommy- 
Kirk  is  a  delight  as  the  young  fellow, 
but  even  more  amusing  are  the  re¬ 
actions  of  everyone  around  him:  Fred 
MacMurray  as  Tommy’s  furious  father, 
who’s  allergic  to  dogs;  Jean  Hagen  as 
his  calm  mother;  (a*cil  Kellaway  as 
the  museum  professor  who  just  tells 
Tommy  to  l)e  happy  and  keep  a  stiff 
upper  lip.  Tim  Gonsidine  as  Tommy’s 
good  friend  and  rival  in  the  pursuit 
of  two  attractive  girls  (.Annette  Fnni- 
cello  and  Rolx-rt  Shore ) ;  and  Kevin 
Corcoran  as  Tommy’s  little  brother, 
who  likes  Tommy  better  as  a  dog  than 
as  a  bossy  big  brother  and  who  hopes 
their  irate  father  will  let  him  keep  the 
large  shaggy  canine.  The  film  gets 
rather  plotty  when  Tommy,  as  the  dog. 
discoNcrs  his  new  next-door  neighbors 
are  spies;  and  nolxid)— just  uoImhIv,  not 
even  the  police— will  helie\e  him.  But 
who  would  Ixdieve  a  story  that  a  dog 
told  you?  Incidentally,  Shaggy,  the  dog 
who  plays  the  dog.  almost  steals  tlie 
show.  —Philip  T.  Hartunc 


Next  up  will  be  one  of  the  biggest 
T\’  efforts,  to  date.  It’ll  he  a  two-hour 
show  on  Sunday,  April  26,  over  CBS- 
TV.  It’s  a  television  version  of  .Meet 
Me  in  St.  I^auus,  a  fine  musical  story 
of  a  St.  Louis  family  at  the  turn  of  the 
century.  Songs  like  The  Trolley  Song, 
and  The  Hoy  Sext  Door  will  be  sung 
by  an  all-star  cast,  including  Jane 
Powell,  Tab  Hunter,  and  Jeanne  Crain. 

—Dick  Klei.ner 


Jane  Powell  and  Tab  Hunter  will  star 
in  CBS-TV's  Meet  Me  in  St.  Louis. 
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CLINTON  low 


TjplJf  FOOD  CAN’T  BURN  or  boil  ovrr  on  the 
»  ■  ^  Biirncr-wiih-a-Brain  *.  Students  set  thermo¬ 
stat —  tlame  adjusts  itself  .  .  .  autoinalirally 
— ^  maintains  rorrert  cooking  temperatures. 


BARBECUING  IS  FUN  —no  work  at  all  with  an 
automatic  rotisserie.  Meat  bastes  itself  as  it 
turns — cooks  evenly,  retains  succulence. 
Skewers  lift  out  easily  for  cleaning. 


ONLY 


does  so  much  more... for  so  much  less! 


Mark  C  Auac.„  7nf. 
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Learning  is  easier  on  a  Gas  ^  range! 


New  Gas  Ranges-built 
to  Gold  Star  standards- 
make  cooking  much  simpler 


'lAj(yt£c(s  A/eu/eJt 

Only  the  finest  ranges  Jrom  the  world's 
great  Gas  Range  Makers  qualify  for  this 
coveted  Gold  Star  Award.  Below  are  just 
a  Jew  of  the  more  than  28  advances  in 
performance,  automation  and  design  a 
range  must  have  to  meet  new  Gold  Star 
Standards.  .Vo  wonder  now,  more  people 
than  ever  will  be  cooking  with  Gas! 


Now  Gas  is  even  faster,  cooler,  cleaner  than  before! 


thermometers,  clock-controlled  ovens,  etc.  Ciold  .Star  stantlards  make 
sure  too  that  every  inch  of  the  range  is  a  cinch  to  clean.  Now,  as  alw  ays, 
a  Gas  range  costs  less  to  install,  less  to  maintain  and  use.  Consult 
your  Ci;is  company  for*  information  on  special  school  programs. 

.XMFRICAN  (i.VS  VSSOCI  \T1()N 


GAS  SAVES  TIME  .  .  .  CLEANING  .  .  .  MONEYI  Only  Gas  gives 
instant  heat — no  warm-up  wait  to  waste  classroom  time.  .\nd  modern 
Gas  ranges,  buift  to  Gold  Star  standards,  offer  wonderful  built-in 
conveniences  such  as  heat-controlled  griddles,  automatic  meat 


BROILING  IS  SMOKELESS  with  Gas— so 
pleasant.  .Some  Gas  ranges  feature  adjustable 
broiler  rack  that  raises  to  desired  level  at  the 
mere  push  of  a  button. 


NEW! 


Sticky  buns  you 


can  make  in  minutes! 

Surprise  Mom  and  Dad  with  thi$  new  treat. ..make  ’em  for  breakfast. ..for  dessert! 

Make  ’em  from  Brer  Rabbit  Molasses  and  Brown  ’n  Serve  Rolls 


P  P  Y  I  sach  section  of  a  muffin  pan  place  V4  teaspoon 
kiiO  I  ■  butter  or  margarine,  1  tablespoon  Brer  Rabbit 
Molasses  (Green  Label*)  and  a  sprinkling  of  nuts.  Then  place  Brown  'n 
Serve  Rolls  upside  down  Into  each  section.  Bake  according  to  package 
directions.  Remove  immediately  from  pan.  Drizzle 
sticky  buns  with  molasses  mixture  left  in  .  ^  ' 
pan -and  you’ve  got  delicious  tart-sweet 
sticky  buns  the  whole  family  will  rave  about! 


firer  Rabbit 
tiRfiN  lABEl 


»uli-fiovo»*<' 


For  lighter  flavored  sticky  buns  substitute  Cold  Label  Brer  Rabbit  Molasses 


